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Fearn in your Formula 


ro 
" means Finer Flavor! 





All sausage eaters want fine flavor—from 
the week-end picnic group looking to sau- 
sage and cold cuts for extra pleasure on 
outings, to the workman with his lunch 
pail filled with delicious stick-to-the-ribs 
sausage sandwiches. 









And every class of trade can be better sat- 
isfied if you use Fearn ingredients or Fearn 
Protein Flavor Builders in your sausage and 
specialty formulas. Fearn materials will 
a bring you extra yields, extra appeal, extra 
sales and profits. Investigate! 
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SPECIALIZED 
JOBS 
need 
SPECIALIZED 
MACHINES 


Buffalo Self-Emptying Silent Cutters— 
200, 350, 600 and 800 lbs. capacities. 








Buffalo Grinders—Six models 1,000 to 15,000 lbs. 
per hour capacity. 

















Buffalo Vacuum Mixers Seven models -75 to 
2,000 lbs. maximum mixing load 








There is no short cut to highest standards. 
High production—yes! Low operating cost 
—yes! But the quality of a product must 
be maintained always to insure future and 
bigger business. Sausage makers know 
the importance of preparation. They know 
that certain operations need specialized 
equipment. 


Buffalo Quality cutters, grinders and 


mixers are made to provide perfect per- 
formance for particular uses. Over three- 
quarters of a century of experience and 
refinement are back of these superior 
machines. 


A Buffalo representative will be glad to 
give you complete details in a personal 
call—or we invite you to write for catalogs 
describing Buffalo Quality Machines. 


JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo 3, N. Y: 


For over 75 years Manufacturers of a complete line of Quality Sausage Making Machinery 


Sales and Service Offices in Principal Cities 
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QUALITY SAUSAGE 
MAKING MACHINES 
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Birthplace of Many Famous Formulas 


GUARANTEES SCIENTIFIC “FLAVOR CONTROL” 3 WAYS! 


It takes years to acquire dependable, scientific “know how” 
in seasonings ... to be qualified to offer and guarantee puri- 
fication, potency, and the precise combination of spices for 
complete “flavor control.” 


That’s why Griffith can consistently offer the type of season- 
ing you need and want. And assure scientific processing under 
laboratory control to eliminate the risks of “inside” con- 
tamination, and the danger of flavor fluctuation. That's profit- 
protection for you! 


Consult recognized spice specialists at Griffith—where many 
famous formulas are originated and tested—for the help, and 
the “flavor control,” and the formula you need for greater 
success... 


Your inquiry will be kept confidential. 


The 


GRIFFITH 


CHICAGO 9, 1415 W. 37TH ST.—NEWARK 5, 37 EMPIRE ST.—LOS ANGELES 11, 49TH AND GIFFORD STS.—TORONTO 2, 115 GEORGE ST. 


LABORATORIES 


The National Provisioner—June 19, 1948 Page 3 

















STAINLESS STEEL 
SAUSAGE MOLDS 


Are Durable and Economical 
DURABLE 
DEPENDABLE 
LONG LASTING | 
ECONOMICAL 
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Designed for long-life durability and built for heavy serv- 
ice, FRANK STYLE Stainless Steel Sausage Molds 
are winning popular acceptance throughout the country. 
Many new features are incorporated, including a quick- 
action opening and closing device, and the usual ad- 
vantages of stainless steel in food handling equipment 
where sanitation is a “must” and costly replating is 
eliminated. Molds are now available in the standard 
size of 4” x 4” x 14” at surprisingly Jow prices! Write! 


FRANK STYLE SMOKESTICKS 





PATENT RIGHTS RESERVED 


Here at last is a new design in smokesticks . . . grooved at regular 
intervals to keep products from crowding. Permits full smoke 
penetration! Made of stainless steel for greater sanitation and 
long range economy. 


FRANK STYLE STAINLESS STEEL PRODUCTS Include: 


Bacon Hangers, Sausage Molds, Smokesticks, Stockinette Hooks, 
Trolley Hooks, Rail and Bar Hooks, Boning Hooks, Selecting 
Hooks, “‘S” Hooks, Shroud Pins, Neck Pins, Flank Spreaders. 


If the dealer in your vicinity cannot supply you—or if 
he lacks the information you desire—contact us direct. 


FRANK MFG. CO. 


123 Broadway, Cincinnati 2, Ohio 
Bright up and Smile with ‘Frank Style’ 
Phone MA-5789 
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These outstanding SUPP 
processing equipment and 
veniently located supplier f 
requirements. He will be glad to serve you. 


Chas. Abrams 
68 North Second St. 
Philadelphia, Pa. 


Allied Store Equip. Co. 
110-12 No. 7th St. 
Minneapolis, Minn. 


Barliant & Co. 
7070 N. Clark St. 
Chicago, Ill. 


Bromann Brothers 
Fulton & Peoria Sts. 
Chicago 7, IMinois 


Butcher & Packer Supply Co. 
1454 Gratiot Ave. 
Detroit 7, Michigan 


Dohm & Nelke 
4748 W. Florissant_Ave- 
St. Lovis 15, Mo. 


John J. Dupps Co. 
408 American Bidg. 
Cincinnati 2, Ohio 


Enterprise inc. 
612 Elm St. 
Dallas 2, Texas 


Phil Hantover, Inc. 
1717 McGee St. 
Kansas City 8, Missouri 


Harry J. Horton 
Miles City, 
Montana 


E. G. James Co. 
316 So. La Salle St. 
Chicago 4, IMlinois 


Kent Butchers Supply Co. 
352 Division Ave., So. 
Grand Rapids, Michigan 
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liers provide excellent service on food 


ST. JOHN & CO. 


Call upon the most con- 


or any information regarding your 


J. G. Leser Co., Inc. 
524 W. McKinley Ave. 
Milwaukee, Wisconsin 


Dave Marks Butchers’ Supply Co- 
910 So. St. Mary's St. 
San Antonio, Texas 


Meat Packers Equipment Co. 
1226-49th Ave. 
Oakland 1, Calif. 


Nobles Butcher Supplies 
609 So. Rampart St. 
New Orleans 13, Lo. 


R. T. Randall 
331-333 No. Second St. 
Philadelphia, Pa. 


C. Schmidt Co. 
John & Livingston Sts. 
Cincinnati 14, Ohio 


Schwenger-Klein Inc. 
720 Bolivar Rd. 
Cleveland, Ohio 


Standard Casing Co. 
121 Spring St. 
New York 12, New York 


R. W. Tohtz &[Co. 
4875 Easton Ave. 
St. Lovis 13, Missouri 


United Butchers Supply 
124 Erie St. 
Toledo, Ohio 


Louis F. Wiltshire 
62 High St. 
Dayton 3, Ohio 

























































































5800 South Damen Avenue 





Ask your supplier for the new 


ST. JOHN 


Equipment Data Book 


Chicago 36, Illinois 
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Naturally, sausages have eye-appealing uniformity in 


Armour Natural Casings 


Sausages in Armour Natural Casings always have the same inviting ap- 
pearance. Careful grading and inspection assure uniformity in strength, 
in texture, in size and shape... help eliminate waste and breakage, 


Prove to yourself that these fine natural casings 
give sausages: 


Appetizing Appearance _Inviting Tenderness 
Finest Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 


a © 2. ease 
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IF you're in a locality where gas — natural,\_ 
manufactured or mixed — is available at all ~ 


times, here’s the Unit that gives you automatic 
operation with that fuel. 


AMESTEAM Generators have been in operation 
with gas as fuel for many years — have been 
time-tested — and are giving complete sat- 
isfaction. 


In addition to our straight gas fired Units, we 
offer the AMESTEAM Generator equipped to 
burn either gas or oil selectively. If your local 
conditions only permit the use of gas for 
certain periods of the year, or if oil firing 
would be most advantageous for certain 
periods, the combination oil-gas Unit is the 
answer. The change-over from one fuel to the 
other is accomplished manually in a matter of 
a few minutes; when the change-over is made 
the operation becomes fully automatic. 


Combine these advantages with low in- 
stallation costs, low operating costs, high 
efficiency and minimum manpower require- 
ments and you have everything you need in 
a boiler — the AMESTEAM Generator. 


AMES IRON WORKS Oswego, N.Y. 
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WE CAN ALSO FURNISH STANDARD 
UNITS FOR FIRING WITH ANY OF THE 
COMMERCIAL GRADES OF OIL. 


If you are handicapped by insufficient 
steam capacity, obsolete boiler equipment, 
fuel difficulties or labor shortage, you may 
find an AMESTEAM Generator to be your 
answer. Write today for specific information 
on a generator for your needs, or for general 
bulletin describing all sizes. 


gucesee**” 
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“Rest Ruy Ross 


BOSS Knocking Pens are 
furnished single or in 
tandem. 













If 


costs have nicked your profits you will find no 





better solution than to modernize your physical 











plant for more production per dollar-of-over- 





head. And that brings us into your picture 





BOSS Friction 
Carcass Drop- 
mm per. 











For the various units of BOSS equipment are 





as closely related as 


HAM AND EGGS 


They are designed to work together. 











Instances of plus performance are found in 





the many plants which have installed complete 





BOSS beef killing departments. They report 
greater output per dollar-of-overhead than 
they had previously been able to achieve; less 


damage to the carcasses and fewer accidents. 





Facts and figures on BOSS modernization 


plans are available for the asking. Ask! 





BOSS Hoists are made in 
sizes and styles to fit per- 
fectly the work assigned. 
BOSS Automatic 
Landing Device 
lands beef, safe- 
ly and without 
jerk, to the bleed- 
ing rail. 


CHAS. G. SCHMIDT 


THE CCncsrnead wns SUPPLY COMPANY 





CINCINNATI 16, OHIO 
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Worthington Ammonia Compressor 
with Multi-V-Drive 


From original selection of the right size all the 
way to periodic inspection, you'll find that your 
Worthington Refrigeration Compressor makes 
less work for you. 

Sizes of Worthington Vertical Two-Cylinder 
Single-Acting Compressors range from 3” x 3” 
to 10”x 10”. Whatever your requirement, there’s 
a Worthington Compressor virtually built for 
the job. 

Once running, there’s nothing to worry about, 
adjustments are rarely needed, maintenance is 
negligible. Why? 

Because of such features as self-aligning double- 
row roller main bearing . . . pressure-lubricated 
cylinders, bearings and pins... large area Worth- 
ington Feather* Valves—lightest, tightest, quiet- 
est ever made — on suction and discharge . . . 
safety head to reduce slop-over hazard . . . unit- 
type manifold with improved quick- opening re- 


Shell and tube 


lief valve . 
easy-on, easy-off, always-tight QD sheave. 


. . Worthington Multi-V-Drive with 


BALANCED SYSTEMS for all refrigeration 


All around the refrigeration cycle, install W orth- 
ington equipment. Worthington builds more of 
the vital components than anyone else, so you 
can be surer of a balanced system—giving you 
the smoothest operation and lowest costs. 

For further proof that there’s more worth in 
Worthington, see your nearby Worthington Dis- 
tributor, or write for bulletin to Worthington 
Pump and Machinery Corporation, Harrison, N. J. 
Specialists in air conditioning and refrigeration 
machinery for more than 50 years. spog Us. Pat. Off. 


WORTHINGTON 








A6-36 


*Reg. U. S. Pat. Off. 


Centrifugal Absorption refrigerating 


machines 
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Chilling machines 
and exchongers 
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More quality prepared foods are seasoned by 
Stange than by any other seasoning manufac- 
turer. Why? Because for 45 years Stange has 
specialized and devoted more attention to spice 
processing and blending than anyone else, and 
meat packers have come to realize that Stange’s 
Cream of Spice Seasonings are not only the best 
that money can buy—but that they produce a 
uniformity of flavoring strength in each and every 
batch of product. 


A great variety of fine spices on hand isn't 


t £23 
STANGE CO. « 





PRAonst N Ee 
2530 W. MONROE ST., 





but Seasoning is an Art 


enough— it takes “know how” to create fine sea- 
sonings. Stange chemists have this gift—this sixth 
sense that has created seasonings for many of 
America’s most famous prepared foods. 


We do this job economically and we do it the 
same way every time—insuring uniformity and 
reliability to your products. 


Ask your Stange salesman to tell you how little it 
will cost you to get the benefit of Stange’s ex- 
perience for your processed foods. 











FAMOUS FOODS 
CHICAGO 13, Itt. 


IN 
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BE SURE THAT YOUR TRUCK 
REFRIGERATION UNIT IS A GENUINE 









ONE-PIECE, FACTORY PACKAGED, 
MECHANICAL REFRIGERATION 
FOR TRUCKS AND TRAILERS 


tesco: 


A model for 
every requirement 


Thermo King units, light and com- 
pact, are easily installed in anystraight 
truck or trailer. Forced circulation in- 
sures complete protection of every 
perishable cargo ... meat, frozen 
foods, dairy products, and produce 
direct from field or orchard. 






Sales and service 
in principal cities 


built by ~~ / 


U.S. THERMO CONTROL CO. 


44 SOUTH 12TH STREET, MINNEAPOLIS 4, MINN. 
LARGEST BUILDER OF GASOLINE 


See your truck! 
or trailer dealer | 


ENGINE POWERED REFRIGERATION UNITS 
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U. S. THERMO CONTROL CO. 
44 South 12th St., Minneapolis 4, Minn. 


Please send complete information about Thermo 
King Mechanical refrigeration for trucks and trailers. 


pO ae ee 
Firm Name 


Address 
City 
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TASTELESS 
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GENUINE VEGETABLE 
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The flavor protection provided by West Carrollton Genuine Vegetable Parchment is 
TASTELESS, ODORLESS, GREASE-RESISTANT and INSOLUBLE. This parchment is 
STRONG, too, and keeps its strength, wet or dry. It is the ideal wrapper for such moist foods 
as butter, shortening, ice cream, cheese, oleomargarine, poultry, meat, fish—and many others. 
Complete facilities in our own plant for printing one or more attractive colors (in special inks). 


WEST CARROLLTON PARCHMENT COMPANY © WEST CARROLLTON, OHIO ’ 
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A PAYS [ Proce MITH STAINLESS STEEL 


Seg e of competitive products 


To get your product 
on the housewife’s shelf 





4 





Stainless is based on well-proved 








All these advantages of Stainless 















\ are fighting for that treasured facts, to wit:— Steel you will find at their best in 
‘e shelf space. For the time is past when Wherever used, Stainless Steel in- = US*S S Stainless. This perfected, serv- 
any food manufacturer with a rea- _—s sures positive protection of flavor, — ice-tested steel allows the widest 
sonably good product could expect _ purity and wholesomeness. Stainless latitude in equipment design and 
continuously growing sales. Today will not contaminate the product or _ permits the use of the most advanced 
housewives are choosier than they affect taste, color, vitamin content manufacturing techniques. The re- 
have been for years. Unless your or keeping qualities. No metal is sult — equipment that delivers the 
product is definitely better—better in _ easier to keep clean nor so well resists utmost in performance. So specify it 
flavor — better in quality — better in _ wear and tear of high speed opera- by name—ask for “U-S-S Stainless 
price, it will be among the missing. _ tion. None is as free from corrosive Steel” the next time you order 
That's why it pays tosafeguard those _ attack or better able to meet the rigid equipment. It adds nothing to the 
qualities which make food sELL, by —_— requirements of sanitary inspection cost—it can add many years of 
using Stainless Steel equipment gen- _ laws. greater satisfaction. 
erously in its preparation. 
It’s not just a coincidence that food AMERICAN STEEL & WIRE COMPANY, CLEVELAND, CHICAGO & NEW YORK 
manufacturers whose products are CARNEGIE-ILLINOIS STEEL CORPORATION, PITTSBURGH & CHICAGO 
most in demand use Stainless Steel COLUMBIA STEEL COMPANY, SAN FRANCISCO - NATIONAL TUBE COMPANY, PITTSBURGH 
most extensively. Their choice of 
TENNESSEE COAL, IRON & RAILROAD COMPANY, BIRMINGHAM 
UNITED STATES STEEL SUPPLY COMPANY, WAREHOUSE DISTRIBUTORS, COAST-T0-COAST ; 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 
U-S°S STAINLESS STEEL 
SHEETS - STRIP - PLATES - BARS + BILLETS - PIPE - TUBES - WIRE - SPECIAL SECTIONS 
es; 
vio | Mii Senile. i 8 AE ee OY 
1948 
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It is easier to prevent big losses than to prevent cumu- which is the quickest and easiest to read. Fairbanks- 
lative small ones. You are always on guard against Morse’s unique principle of the direct reading dial 


the big losses . . . small ones often go unnoticed. in all capacities is a feature found in no other dial 


bs : scale. 
Your scale may be accurate but this is not sufficient 


insurance that your weights are correct. From many Why not have your local Fairbanks-Morse weigh- 
accurate scales in service today it is difficult to obtain ing expert demonstrate the direct reading dial prin- 
a quick, accurate reading. There is still chance for ciple and how it can help your operations. He will 
human errors . . . with loss of money and time. When be glad to do so without any obligation. Fairbanks, 
you select a dial scale, you should choose the one Morse & Co., Chicago 5, Illinois. 


When oe er 


% 


7 FAIRBANKS-MORSE 


A name worth remembering 


DIESEL LOCOMOTIVES + DIESEL ENGINES + STOKERS « SCALES » MOTORS + GENERATORS 
PUMPS © RAILROAD MOTOR CARS and STANOPIPES + FARM EQUIPMENT + MAGNETOS 
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LIQUID PORCELAIN, 









HECK the following performance facts, \ 
about this amazing enamel...then write | 
us for complete details of our no-risk trial | © 
offer. (1) One coat of Damp-Tex covers. 

(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite s 
presence of moisture. (3) Sticks to wet or STEAM TEST 
dry wood, metal, concrete, plaster and Damp-Tex is unaffected by live 
I t masonry. (4) Kills Rust, Rot, Dinge, Bacteria commento mpny phate. FUNGUS TEST 


6 f and Fungus*. (5) One gallon covers approx- am Fe pos pagers 
. 4 imately 350 sq. ft. of porous surface, 450 sq. on the surface to be painted. 
q ft. of non-porous surface. (6) Will not check, . 


| peel, sag, soften or fade. No flavor-tainting 

l j odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 
] g! *With Pre-Treatment. 
FRE 7 On the recommendation of the 4000 plants 

that use Damp-Tex, send for free descriptive folder K, 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 












Pd SHING TEST 
Constant moisture and re- 
peated washings will not soften M re) 1 4 T T R 7 T E s T 
or in ony way harm Damp-Tex. Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or breok 


Sy 
Ed 














CAUSTIC SOLUTION TEST 


Two to three percent caustic 
washing salutions are not in- 
jvrious to Damp-Tex Enamel. 


STEELCOTE MFG. CO. crartior at rHeresa ST. LOUIS, MO. 
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ACID TEST J 
Damp-Tex is unaffected “tm 

by lactic and other — 
common food acids. 

















Produce Clean Strong Casings 


Guiclly 


Casing Cleaning Equipment 


i pee the modern, “fresh” method of process- 
ing, Globe’s Combination Casing Cleaning 
Unit turns out clean, white, strong casings quickly and 
at low cost the same day hogs are slaughtered. All nec- 
essary operations are performed with this unit, without 


unpleasant odors. A minimum of floor space is required. 


Operation is easy, safe and reliable. Troughs, pans and 
chutes are hot-dip galvanized after fabrication for extra- 
long life. Stainless steel guards offer the utmost protec- 


tion to workers. Gears on crushers and finishers are 


Cheaply 





fully enclosed. This “packaged” unit is a complete hog 
casing cleaning system with a capacity of 200 hogs or 
sheep per hour. It is available with hand or belt feed 


for the stripper. 


Many Globe Combination Units are in use today by 
leading meat packers all over the country. Orders are 
being filled promptly. Higher capacity installations 
furnished as required. Write for complete information 


today! 


33 Years Serving The Meat Packing Industry With Expertly Designed Equipment 


The GLOBE Company 22202": 
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MEAT SUPPLIES IN NEXT 
3 MONTHS TO BE LARGER 
THAN PREDICTED EARLIER 


Contrary to most earlier predictions, 
meat supplies in retail markets during 
the third quarter of this year (July 
through September) will be about the 
same as during the second quarter, 
R. J. Eggert, associate director of the 
American Meat Institute’s department 
of marketing, said this week. Eggert 
spoke at the Saddle and Sirloin Club 
toa group of newspapermen and radio 
commentators, the guests of Armour 
and Company on its annual livestock 
and meat industry trip, on the subject, 
“Keonomic Outlook of the Livestock 
and Meat Industry.” 

“The average family of four will eat 
about 138 lbs. of meat from April 
through June,” Eggert said. “In the 
third quarter, they will eat about 137 
lbs., consisting of a little less pork but 
more beef. In the last quarter, there 
will be a seasonal increase in meat sup- 
plies of about 10 per cent, so that the 
same family of four will eat about 150 
lbs.” Earlier this year it was estimated 
that meat supplies during the second 
quarter would amount to 142 to 146 lbs., 
but this was reduced because of the 
strike and other prevailing conditions. 

In discussing the demand situation, 
Eggert said that the demand for meat 
continues strong because of the follow- 
ing factors: 

1. Personal incomes are near an all- 
time high. 

2. The real income of the average 
person is one-fourth greater than in 
1939, even after adjusting for increased 
taxes and the higher cost of living. 

3. The country’s population has in- 
creased to about 145,000,000 from 130,- 
000,000 ten years ago. 

4. There is a wider distribution of 
income than prewar. 

5. Some things which consumers 
want are not yet available, leaving more 
money for meat. 

6. Miscellaneous factors, such as 
habit acquired in the armed forces, wide 
publicity received by meat during the 
war and educational programs giving 
wider circulation to the facts regarding 
meat’s nutritive value. 


A preponderance of factors tending 
to maintain employment and income 
during the remainder of 1948 point to 
the conclusion that demand for meat 
will remain strong throughout the sum- 
mer, and it is indicated that the high 
level of demand will extend throughout 
the year, Eggert concluded. 

“Assuming that weather conditions 
are favorable feed supplies per animal 
will be larger in the 1948-49 season. 
Estimates indicate an increase of 14 
per cent over 1947 and 22 per cent over 

(Continued on page 45.) 





FIGHT ON INSPECTION 
COST WON BY INDUSTRY 


The House this week accepted the 
conference report on the U.S. Depart- 
ment of Agriculture appropriations bill 
and approved inclusion in the bill of an 
appropriation of $11,500,000 for federal 
meat inspection. The House receded 
and concurred in the Senate provision 
allotting funds for the purpose. 


The Senate also acted on the confer- 
ence report and approved all provisions 
in the bill, with the exception of one 
authorizing the Secretary of Agricul- 
ture to employ not to exceed ten per- 
sons at salaries not in excess of $15,000 
per year. This provision has nothing 
to do with the meat inspection appro- 
priation. The disagreement, however, 
will delay the bill going to the President 
until the question has been resolved. 

(Late this week Congress completed 
action on the bill and sent it to the 
President for signature.) 


The House and Senate action insures 
that beginning July 1, the cost of fed- 
eral meat inspection, except that due to 
overtime, will be paid for by the U.S. 


Third Quarter Fats-Oils 
Allocations Announced 


The U. S. Department of Agriculture 
has announced July-September 1948 
fats and oils allocations totaling 90,- 
400,000 lbs., including exchanges for 
8,600,000 Ibs. of copra (oil equivalent). 
Of this quantity 87,100,000 lbs. is for 
commercial procurement, which in- 
cludes allocations to Bi-Zone Germany, 
and the remainder for Army procure- 
ment. Export allocations (including ex- 
changes) for the third quarter of 1947 
amounted to 299,800,000 lbs. 

The third quarter allocations include 
(fat content): 41,000,000 lbs. of lard, 
2,100,000 lbs. of margarine, 8,600,000 
lbs. of shortening and other edible oils 
and 29,300,000 lbs. of other industrial 
fats and oils. 


(It was explained by the U. S. De- . 


partment of Agriculture that the third 
quarter allocations do not include pre- 
viously announced advance emergency 
allocations. The USDA said that sec- 
ond-quarter allocations, originally 89,- 
000,000 lbs., had been increased to 162,- 
000,000 lbs. by granting of emergency 
allotments.) 


The principal recipients (in thou- 
sands of pounds, fat content) are: 
Lard: American Republics 24,380; Bel- 
gium 5,500; Bi-Zone Germany 4,400; 
Austria 2,200; Voluntary Relief Pro- 
grams 825; French Colonies 450; Brit- 
ish Colonies and Protectorates 215; 
Netherlands Colonies 100. Shortening 
and Other Edible Oils: American Re- 
publics 4,160; Philippines 1,400; Volun- 
tary Relief Programs 720. Other Indus- 


Supreme Court Rejects 
Claim for Pork Seized 
by U. S. at OPA Prices 


In a seven to two decision the U.S. 
Supreme Court this week rejected the 
claim of John J. Felin & Co., Philadel- 
phia, for just compensation for pork 
products requisitioned at OPA ceiling 
prices during the war. The court had 
unusual difficulty in deciding the case 
which had earlier been decided in Felin’s 
favor by the Court of Claims, and the 
different justices wrote three concur- 
ring and one dissenting opinion. 

The Court majority concluded that 
the packer’s operations as a whole were 
highly profitable and the burden of 
proving the claim was on the packer. 
Justices Frankfurter, Vinson and Bur- 
ton insisted upon looking at the opera- 
tions as a whole instead of looking only 
at the bookkeeping costs of producing 
the particular items that were requisi- 
tioned. Justice Frankfurter declared 
that the pork which was requisitioned 
was only one of many products which a 
packing firm makes from live hogs, and 
therefore, the Court of Claims had erred 
in overstressing the cost of the live hogs 
in figuring what the company was en- 
titled to. Justice Frankfurter said it is 
a “practical postulate of the slaughter- 
ing industry that replacement cost does 
not afford a relevant basis for deter- 
mining the true value of the industry’s 
products.” 


An important technical point made in 
the opinion of Justices Reed, Black and 
Murphy is that in the case of requisi- 
tioning by the government a company 
has no right to claim any damage at all 
for loss of gocd will. Felin had con- 
tended that in order to keep its business 
going it had to go out into the market 
and replace the goods which were req- 
uisitioned, which replacement caused 
the loss claimed. The court held in ef- 
fect that this was tantamount to claim- 
ing loss of good will, a loss which is not 
recognized in requisition cases. The 
separate opinion written by Justice 
Rutledge likewise concludes that loss 
caused by replacement is not to be con- 
sidered in a case of this kind. 


STREAM POLLUTION BILL 


The House has passed the stream 
pollution bill (S 418), which authorizes 
a $110,000,000 water pollution control 
program over the next five years. The 
measure is now returned to the Senate, 
which had originally authorized $100,- 
000,000 annually for the program. 





trial Fats and Oils (Excluding Soap): 
American Republics 8,010; Bi-Zone 
Germany 6,600; Canada 3,300; France 
2,200; Philippines 1,120; Belgium 
1,100; Italy 1,100; Switzerland 1,100; 
India 880; Union of South Africa 800. 











FEATURES OF PIUTE OPERATIONS, PLANT CONSTRUCTION AND EQUIPMENT 


1. Looking over beef floor toward knocking pen. Cattle are 
shackled by both legs to obtain better bleed and avoid interlock- 
ing of carcasses. 2. A single rail is used for handling carcasses 
from the half-hoist. 3. Offal handling section. 4: At left is the 
air spreader separating carcass halves during splitting and at the 
right is the double washing and clothing rack. 5. Looking from 
small stock dressing area toward traveling viscera inspection 
table. All working platforms have non-slip concrete and carbon 
aggregate surface. 6. Note split skid rail after bleed stop with 
one branch going to scalding tub drop-in chute and other to 
calf and sheep transfer point. Rail and traveling chain go out of 


Pe eae 
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this room through opening at right into small stock dressing 
area. 7. Beef sides coming down decline conveyor from killing 
floor to chill room. 8. Inedible department looking toward hide 
vats. Note rail for carrying buckets and trays used in transporting 
inedible material to crusher and hides to vats. 9. Concrete vat 
used in curing hides. 10. Section of livestock pens; note that 
posts are reinforced concrete with rails bolted in place, 11. 
Washer chamber for trolleys, gambrels, etc. Here the equipment 
is sprayed with caustic and rinsed. Note double drain for re- 
circulation of cleaning solution. Perforated pipes go around walls. 
The Piute plant now process:s all types of livestock. 
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of livestock is now being carried on 
in the new plant of the Piute Pack- 
ing Co., Bakersfield, Cal. 

The company’s basic slaughtering 
plant was completed approximately one 
year ago and cattle killing operations 
were started at that time, but the final 
installation of small stock slaughtering 
facilities was not finished until recently. 
As the plant now stands it is a com- 
pletely modern slaughtering and by- 
products unit. Present operations can 
be expanded into full line manufactur- 
ing and processing with no substantial 
alteration in the plant and without in- 
terfering with present operations. 

The slaughtering and cooler building, 
key unit of the plant, is constructed of 
reinforced concrete. One section of the 
plant is two stories high and the bal- 
ance is on a single level. There is no 
basement. The primary objectives in 
designing and constructing the new 
plant were to achieve maximum effi- 
ciency and to erect a structure with 
low physical maintenance expense. Both 
of these objectives have been achieved 
and the plant should produce satis- 
factory results for many years to come. 


Feri scale slaughtering of all types 


Has Interstate Business 


The Piute Packing Co. draws live- 
stock from all of the western states and 
distributes its finished products largely 
in the southern half of California, with 
some meat being shipped out of state 
and exported. To maintain ample supply 
of livestock for current slaughter, 17 
acres of permanent pasture, additional 
Seasonal pasture land, and livestock 
holding pens with a capacity of 600 
cattle or 1000 head of small stock are 
maintained adjacent to the plant. All 
livestock holding pens are paved with 
concrete, with pens and gates strongly 
constructed of reinforced concrete and 
heavy bolted timbers. All exposed wood 
has been treated for weather resistance 
and permanence for economy. 
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Piute Completes Plant for Processing All 
Types of Livestock at Bakersfield 


An inclined concrete ramp leads from 
the livestock holding pens to the 
slaughtering floor located on the plant’s 
second level. The ramp terminates in 
level-floored holding pens immediately 
adjacent to the killing area. 


A swinging gate is used to control the 
movement of livestock when the killing 
floor level is reached. With the gate in 
cross position, cattle and large calves 
are diverted toward the knocking pen. 
With the gate iri straight position, hogs, 
calves or sheep are diverted ahead 
toward the base of the combination 
small stock hoist, with additional gates 
provided for separating animals into 
lots. 


The chute to the knocking pen from 
the cattle holding pen is sharply curved 
to limit forward visibility and reduce 
balking. From the elevated knocker’s 
walk it is an easy reach with a prod pole 
to any part of the cattle holding pen, 








and the knocker has no difficulty sup- 
plying an adequate number of animals 
to the killing floor. After knocking, 
cattle are hoisted for bleeding. Both 
hind legs of cattle are shackled as a 
regular procedure in order to secure a 
better bleed and also to avoid leg inter- 
locking in the bleeding area. 

After bleeding, carcasses are dropped 
on either of two beef beds for further 
handling, and are then picked up by the 
half hoist for final operations on the 
single rail system. A branch rail slight- 
ly beyond the half hoist location leads 
to an inedible chute dropping to the first 
floor condemned cage. Beef splitting is 
done on the single rail fitted with an 
automatic beef spreader, which then 
sides for washing and 


advances the 
clothing. 
Splitting, washing and clothing are 
done from elevated platforms, with the 
latter two operations being carried on 
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a KILLING FLOOR LAYOUT 
INSPECTOR LOCKER ege 
jal" Note how facilities are arranged for 
— efficient triple-use in processing hogs, 
MEN calves and sheep. The Piute plant is 
a federally inspected establishment. 
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The first floor houses coolers, 

offices, inedible material han- 

dling and inedible rendering 

departments, hide curing fa- 

cilities, truck loading dock 

and compressor and boiler 
rooms. 
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within a curbed area by an operator 
working from twin elevated platforms. 
Carcasses then go across a Toledo scale 
for weighing and a printed weight 
ticket is pinned to each side. These 
weight tickets remain attached to the 
sides during chilling and holding and 
are not removed until the carcass leaves 
the cooler and goes to the dock for load- 
ing. At this time the weight ticket is 
removed, reversed and the outgoing 
weight is printed by a second automatic 
scale at the outgoing cooler door. Com- 
parison of the two sides of a given ticket 
thus gives an immediate indication of 
shrink during storage. 


Floor-to-Floor Movement 


At the far corner of the killing floor, 
carcasses are transferred from the regu- 
lar killing floor rail to a declining con- 
veyor and are carried down to the chill 
boxes located on the first floor. The de- 
cline conveyor has a capacity of 116 
beef or 232 head of small stock per hour, 
and the decline conveyor passage was 
designed to remove fog and steam from 
the chill box through natural circula- 
tion set up each time the upper doors to 
the conveyor passage are opened. Fog 
and steam from the chill box, as well as 
any vapor originating on the killing 
floor, are picked up by three large ex- 
haust fans installed at separated points 
just below the roof level. These fans 
have a capacity of 40,000 c.f.m. and 
keep the killing floor free from steam 
and odors at all times. Even in extreme- 
ly hot weather the working conditions 
on the killing floor are relatively com- 
fortable because of thorough air circu- 
lation. 


While heavy calves are handled across 
the beef beds, light calves are handled 
over a separate line through the small 
stock room where hogs and sheep are 
also slaughtered and partially dressed. 
A common hoist located at the far end 
of the L-shaped holding pen area is 


MAIN COOLER AND UNITS 
A brine spray and a dry coil unit in the 
main cooler. Units are double coated with 
asphalt paint inside and out. A stainless 
steel duct system is employed. 


used for all animals not going over the 
regular beef beds. The shackler works 
at the base of the hoist, as is customary, 
but a platform floored with heavy ex- 
panded steel mesh is installed over the 
head of the shackler about half way up 
the hoist. An upward-swinging safety 
door is installed in this platform which 
opens each time an animal goes up the 
vertical hoist and then drops shut to 
protect the shackler against the possi- 
bility of an animal falling while landing 
on the bleeding rail. By eliminating the 
possibility of animals falling on the 
shackler, a much higher hoisting speed 
is possible since the shackler does not 
instinctively wait for each animal to 
clear the hoist before shackling the next 
one. 

Hogs, calves and sheep are all bled 
over a common bleeding area, but the 
skid bleeding rail splits beyond the 
bleeding stop with one branch leading to 
the hog drop-in chute at the hog scald- 
ing tub. The other branch of the skid 
rail by-passes the hog scalding tub and 
drops 10 ft. down and across the room. 
Calves and sheep go down this inclined 
skid rail to a point adjacent to the trav- 
eling hog chain. Calf and sheep legging 
operations are done on the skid rail at 
its lowest point and carcasses are then 
transferred to the regular rail and car- 
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ried along by the traveling chain. 

A 20-ft. tub is used for scalding hogs, 
with water temperature maintained at 
137 degrees by a regulator admitting 
steam to the scalding water through 
perforated pipes in the bottom of the 
tub. Hogs then pass through the de- 
hairer and over the gambreling table to 
the first ham shaver and singer and 
finally to the rail and chain. The second 
shaver works on the chain. Calves are 
washed against the wall on the side of 
the room opposite the dehairer. 

At this stage, hog, calf and sheep 
carcasses leave the small stock room 
and are carried by the traveling chain 
to an area adjacent to the beef killing 
and dressing area where eviscerating 
and dressing operations are carried on. 
Work platforms in this area are sur- 
faced with concrete containing a non- 
slip carbon aggregate, and the tables 
were all constructed by plant workmen. 
The traveling viscera table is fitted with 
alternate viscera and head pans to per- 
mit partial recovery in the event of local 
contamination. Condemned parts are not 
handled after condemnation, but pro- 
ceed to the end of the table where they 
are automatically dumped into the con- 
demned chute. Approved viscera are re- 
moved from the traveling top table to a 


(Continued on page 34.) 
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0] Burns either light or 
heavy oil. 





G A Burns any type of low 


pressure gas. 





COAL Either hand or stoker 
fired. 


Here’s a convertible steam generator that is not just a 
makeshift affair for use during the present fuel short- 
ages. The Dutton Economist is engineered to give years 
of efficient service with any available fuel. The Econ- 
omist is equipped with permanent grates for hand firing, 
with an oil or gas burner or with provision for stoker or 
burner installation in the field. The change from non- 
solid to solid fuel, or vice versa, can be made overnight. 
And no matter which fuel you use, you get the same 
high efficiency that Economist has always given its users. 
Thus you are not only protected against current fuel 
shortages but you can always select the fuel that gives 
you lowest steam cost. 


The Dutton Economist is of the well-known, thoroughly- 
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proved natural draft HRT type. It comes completely 
equipped with bricking, grating, insulation and all in- 
ternal parts installed at the factory. The complete boiler 
is shipped on its own base and can be installed any- 
where without special foundations. This is the boiler for 
those who are worrying about the fuel shortage now, and 
planning for the future. Write today for Bulletin EC-64. 









A package-type steam 


DUTTON 
generator for gas and 
ECON OTHERM _?il firing only Guar- 


anteed 80% efficiency, 
the Econotherm has 
induced draft, rotary 
combustion, automatic 
operation and many 
more exclusive Dutton 
features. For informa- 
tion on the Econo- 
therm, write for Bulle- 


tin EC-56. 










605 GIBSON 






STREET ° KALAMAZOO, MICHIGAN 
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Adequate Supply of Steam 
lrons Out Snarls in Plant 


NADEQUATE facilities for gen- 
erating steam can cost the meat 
processor money in a good many 


ways. This applies to the small plant 
as well as to the large one. 

First, of course, the cost of produc- 
ing a unit of steam with outmoded and 
undersized equipment is usually much 
higher than it should be. 

Second, as the Slotkowski Sausage 
Co. of Chicago found out, if maximum 
steam production is small in relation 
to the plant’s needs, it throws process- 
ing schedules out of line, causes expen- 
sive delays and boosts labor costs. 

The boiler on which the Chicago 
sausage firm formerly relied was unable 
to keep up with expansion in the firm’s 
production. The plant had to wait until 
afternoon before it could begin full 
scale cooking operations. Once the first 
loads of product were placed in the 
cookers, there was usually a three-to- 
four-hour waiting period before the 
steam supply was sufficient to permit 
additional cooking. At the end of the 
day there was a similar wait until suf- 
ficient steam was available for cleanup 
purposes. 


Automatic Units Installed 


The firm’s management decided to 
replace the old boiler with completely 
automatic oil burning units. A new 
boiler room was excavated and two new 
oil burning units installed (one for 
standby service). 

The operating efficiency of the new 
steam generator in regular service has 
been striking. The plant has found 
that the new 100-h.p. oil-fired boiler 
produces all the steam necessary for 
manufacturing but consumes no more 
fuel than the older 35-h.p. unit it re- 
placed. There is always plenty of steam 
for cooking. Labor costs have dropped 
since it no longer is necessary to hold 
one or two sausage makers to supervise 
cooking after normal hours. With the 
older unit, in order to get maximum 
efficiency from the boiler it was neces- 
sary to employ a full time engineer. 
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Now the plant’s maintenance man 
makes an occasional check on the unit. 
The saving in fuel is due to the effi- 
cient use of oil by the new unit. Lecnard 
Slotkowski, general manager, states 
that it was necessary to over fire the 
older unit and send a larger percentage 
of the hot gases up the stack before they 
did their job. The new boiler has sev- 
eral interesting features which con- 
tribute to economical operation. 

One of these is a smoke control mech- 
anism. This consists of a dial smoke 
indicator and a fuel shutoff actuated 
by an electric eye. The dial is on the 
control panel and shows the density of 
smoke going up the stack. The electric 
eye is located in the stack breeching; 
flow of smoke past it breaks the light 


COMPANY HEAD 
AT CONTROL’ 
PANEL 


Joseph Slotkowski, pres- 
ident of the Chicago 
sausage manufacturing 
concern, shown at the 
panel whereon are cen- 
tralized all controls and 
indicating instruments 
connected with the oper- 
ation of the oil-burning 
steam generating units. 


beam and, after a predetermined period 
of smoking, the device shuts off the 
fuel pump feeding the oil burner. 

For boiler feedwater the plant makes 
use of all surplus heated water returned 
from condenser cooling, etc. All fresh 
water entering the feedwater tank is 
first pumped through a treatment tank. 
Through a float valve arrangement, no 
fresh water is admitted into the feed- 
water tank until the supply has dropped 








OIL PUMPS AND PREHEATERS 


Two GE oil pumps with their nipple type 
oil filters and shell type oil preheaters. 


to a predetermined level. As long as 
the supply of clean heated water from 
plant operations is sufficient, no fresh 
water is admitted into the system. All 
boiler feedwater used by the plant is 
preheated. 


The plant has an automatic time 





controller which regulates the load on 
the boiler. From 5 a.m. until 4 p.m. 
the boiler pressure is held at 60 lbs. 
At the end of operations the boiler 
pressure is allowed to drop to 20 lbs. 

Water for plant use is heated in a 
shell type heater and stored in a 1,500- 
gal. tank. 

As an additional heat conservation 
measure the plant has installed water 
heating coils in its incinerator. It has 
been found that burning rubbish during 
a normal day’s operations will heat 
about 1,000 gals. of water. 

Another heat saving practice in- 
volves the use of the warm oil returned 
from the burner. The plant has a 
5,000-gal. oil tank in the ground out- 
side; it is 6 in. below the level of the 


(Continued on page 44.) 


BOILER AND SMOKE CONTROL 


LEFT: One of two boilers with Indiana oil 
burner and turbo type air fan. Another 
new boiler is reserved for standby service 
and expansion needs. RIGHT: Electric 
eye smoke control unit in stack breeching. 
Boiler units are being insulated. 
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Personalities and Fivents 
Rind SE WOR cn 


@A regional dinner meeting for all 
members of the Western States Meat 
Packers Association in Southern Cali- 
fcrnia will be held at 6 p.m. on June 22, 
at the Mayfair hotel in Los Angeles. 

@ A three-story office building and a 
loading dock will be added to the plant 
of the Lohrey Packing Co., Cincinnati. 
They will be constructed on the south 
side of the present establishment. Cost 
is estimated at $22,000. 

@ G. A. Stucker, for the past two years 
manager for Kingan & Co. at Charles- 
ton, Va., has been succeeded there by 
W. E. Sandmann, and has been trans- 
ferred to the company’s general office 
at Indianapolis. 

@ Fred S. Comstock, formerly owner of 
Comstock & Co., Inc., Providence, R. L., 
died recently at Roger Williams Gen- 
eral Hospital there. He celebrated his 
seventy-fourth birthday anniversary the 
day before his death. Mr. Comstock had 
entered the family business of Com- 
stock & Co., which was established in 
1868, following graduation from col- 
lege and operated it until it closed in 
1935. He was a director of the Mer- 
chants’ Cold Storage & Warehouse Co. 
from 1932 to 1947, and was a director 
and treasurer of the National Collapsi- 
ble Tube Co. from 1941 to 1946. 

® Frye & Co., Seattle, is building a new 
garage at its plant there. Plans were 
drawn up by S. E. Ivarsson. 

® Sunrise Packing Co., Inc., Shelby, 
N. C., has obtained a charter from the 
secretary of state to operate a meat 
packing plant. Authorized capital stock 
is $200,000. Incorporators are Marvin 
A. Goforth, J. R. Davis and J. D. 
Turner. 


® Henry G. Schaffner, vice president of 
Schaffner Bros. Co., Erie, Pa., died sud- 
denly on Wednesday, June 17. He was 
53 years of age. 

® Edellyn Farms, Wilson, IIl., held its 
annual sale of Scotch Shorthorn cattle 
on June 7, at which 40 head of cattle 
were sold for the grand total of $71,750. 
Edellyn Royal Leader the 46th, top 
selling bull, as well as Orange Blossom 
65th, top selling female, went to Harry 
H. Knight of Nicholastown, Ky. Thomas 
E. Wilson welcomed a capacity crowd of 
interested friends and buyers. Demon- 
strating the nationwide interest in Wil- 
son cattle, buyers came from states 
from Maryland to California. Canada 
was also well represented, as was Scot- 
land, the original source of Scotch 
Shorthorn blood. 

® Hartell Boneless Meat Cuts Co., Phil- 
adelphia, has asked the city zoning 
board of adjustment for permission to 
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Armour Begins Tours for 
Easterners Through West 


Armour and Company this week be- 
gan its first of a series of organized 
tours through livestock areas in the 
West for representatives of financial 
retailing, marketing, educational and 
journalistic fields of the East. 

Geo. A. Eastwood, chairman of the 
board, in explaining the tours, declared 
that anything that affects one section 
of the country has repercussions in the 
other and for that reason it is well that 
easterners have an opportunity to ob- 
serve western problems. He said that 
the tours will be built around interviews 
with thoughtful and_ well-informed 
western men who will be able to de- 
scribe and discuss the problems that 
confront the West. 

Walter A. Netsch, vice president of 
Armour in charge of livestock purchas- 
ing, also addressed the group as it 
started its tour. American consumers 
could do something about lowering the 
cost of meat, but evidence is rather 
conclusive that they will not, he stated. 
Consumers protest and complain, but 
they are still willing to pay. As their 
incomes go up they are willing to spend 
more money for meat, even though that 
means they pay higher prices for the 
same number of pounds, he added. He 
said that Armour is “very much con- 
cerned with three fundamental prob- 
lems: high meat prices, declining live- 
stock production and failure of the per 
capita meat supply to keep pace with 
other foods.” 

Armour and Company plans to con- 
duct at least two more tours this year 
for other eastern industrialists and 
journalists. 


Morrell Names Head Hog, 
Sheep Buyers for 3 Plants 


Two livestock buyers for John Mor- 
rell & Co. were named this week to di- 
rect all hog and sheep buying activities 
for the company’s plants in Ottumwa, 
Ia., Sioux Falls, S. D., and Topeka, 
Kans. They are Jack J. Mitchell of 
Sioux Falls, who will be head hog buyer 
for the company, and Carl Bentzinger 
of Ottumwa, who will be head sheep 
buyer. Both will operate from the com- 
pany’s general offices at Ottumwa. 

Mitchell, whose appointment was an- 
nounced by J. M. Foster, vice president 
in charge of operations, was formerly 
head hog buyer for the Sioux Falls 
plant. From 1920 to 1923 he was a 
salesman at the public livestock market 
in Sioux Falls and then spent five years 
as a livestock buyer in Adrian, Minn. 
He joined the Morrell organization in 
1928 as an order buyer operating in the 
southwest Minnesota area. He was 
named head hog buyer for the Sioux 
Falls plant in 1945. 

Bentzinger was appointed head sheep 
buyer for all the company’s plants by 
J. C. Stentz, first vice president, who 
also announced that Selman Daughrity 
will succeed Bentzinger as head sheep 
buyer for the Ottumwa plant. Bent- 
zinger joined the Morrell organization 
as a livestock buyer on May 1, 1939. 
A year later he was promoted to head 
sheep buyer for the Ottumwa plant. 

Daughrity joined the Morrell organi- 
zation as a livestock buyer in 1942. 

Marvin A. Halverson will succeed 
Mitchell as head hog buyer for the 
Sioux Falls plant, according to an an- 
nouncement by R. T. Foster, vice presi- 
dent and manager of that plant. 





construct an additional building for the 
purpose of eliminating meat plant odors 
which have been objected to by the 
Kensington Evangelical Church. The 
witnesses protested against plans, al- 
though the company explained that the 
addition was intended to correct this 
condition. The zoning board took the 
matter under advisement. 

@ The M. & B. Provision Co., Mt. Kisco, 
N. Y., which will manufacture sausage 
loaves, specialties and smoked meat 
products, has begun operations. Ernest 
Schweizer is in charge of the new plant. 
@ Production of industrial adhesives 
has begun at Swift & Company’s new 
plant in Atlanta, Ga., according to E. S. 
Papy, manager. The plant will manu- 
facture adhesives, pastes, glues, ce- 
ments, flexible liquid and new resin and 
rubber adhesives. The building is of 
brick and tile with tile and glass walls 
throughout, and completely air condi- 
tioned. 

@ The Mt. Airy (N. C.) Livestock Mar- 


ket, Inc., has been organized. It was 
capitalized at $150,000. Incorporators 
are R. C. Simmons, sr., Guy Sparger and 
John H. Marshall. 

®@ Sol Morton, president, Meat Industry 
Suppliers, has appointed Everard 
Gooden of the Dallas Packers Supply 
Co., Dallas, Tex., to take over distribu- 
tion of the firm’s products for the states 
of Texas, Oklahoma, Mississippi, Louisi- 
ana, New Mexico and Arkansas, effec- 
tive immediately. Dallas Packers will 
carry the complete line of merchandise. 
® John H. Hartmeyer, vice president, 
Marhoefer Division of Kuhner Packing 
Co., Muncie, Ind., has announced the 
appointment of Al Wallmo as general 
sales manager for the Kuhner organi- 
zation. He will headquarter at the 
firm’s plant in Ft. Wayne, Ind. Wallmo 
was formerly with Oscar Mayer & Co. 
and Jacob E. Decker’s Sons. 

@ At the annual senior judging contest 
held recently at Michigan State college, 
three Michigan packers, the Detroit 
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Packing Co. and S. Loewenstein & Sons, 
both of Detroit, and the G. M. Peet 
Packing Co., Chesaning, provided three 
prizes for the meats judging contest. 
William MacLean of Lansing, won first 
prize—a Parker pen and pencil set 
and a year’s subscription to THE Na- 
TIONAL PROVISIONER; Clarence Prince, 
also of Lansing, won second prize, an 
Eversharp pen, and Jack Tornga, Grand 
Rapids, received a Parker pencil as third 
prize. The three companies rotate the 
giving of prizes yearly. 

@® The Doudna Packing Co., Columbus 
Junction, Ia., has filed articles of incor- 
poration with the secretary of state to 
conduct a livestock slaughtering and 
sausage business. Officers are Vern 
Doudna, president; Russell Doudna, vice 
president; La Verne Van Syoe, secre- 
tary, and Joe Doudna, treasurer. The 
company was capitalized at $200,000. 
® More than 120 applications have been 
received for enrollment in the first edu- 
cational short course on the subject of 
vegetable oils to be presented, August 
16-21, by the American Oil Chemists’ 
Society in cooperation with the Univer- 
sity of Illinois. Included in the list of 
instructors are several authorities in the 
field who are well known to the packing 
industry: R. P. Hutchins, French Oil 
Mill Machinery Co., Piqua, O.; A. E. 
Bayley and J. E. Slaughter, the Girdler 
Corporation, Louisville, Ky.; H. C. B. 
Black, Swift & Company; E. W. Colt, 
Armour and Company, and O. J. Pick- 
ens, Wilson & Co. 


® Cliff Kaney, president of Swift & 
Kaney Commission Co., has been re- 
elected president of the Kansas City 
Livestock Exchange. Other officials 
elected were: vice president, Shirley 
Glasscock; and directors, Fred Olander, 
M. J. Flynn and James Rutherford. 

® Brodsky Packing Co., Spearfish, 
S. D., was practically destroyed by fire 
recently. Estimated damage was in ex- 
cess of $75,000. 


® J. H. Vollmer & Sons Co. is building 
new tallow rendering facilities at its 
packing plant near Bozeman, Mont. 
The plant is operated by Joe H. Voll- 
mer, Joe Vollmer, jr., James, John and 
Rud Vollmer. 

® Kurt W. and Curtiss Prickett have 
purchased the plant of Wheeler Packers 
at Batesville, Ark., according to an an- 
nouncement by Vernon Wheeler, owner. 
Mr. Wheeler organized the business as 
a partnership about nine years ago and 
acquired the interest of his partner, 
J. B. Bolin, two years ago. 

@ A. C. Peterson, manager of the dairy 
and poultry plant of Swift & Company 
at Muscatine, Ia., retired recently after 
nearly 40 years with the firm, a record 
among Swift dairy and poultry plant 
managers. The announcement was made 
by N. E. Randall, territory manager for 
Swift’s dairy and poultry operations in 
Iowa. 

® Frank H. Holtman has been named 
manager of the dairy and poultry divi- 
sion of Armour and Company at St. 
Joseph, Mo., George H. Damsel, general 
manager, has announced. Holtman 


(Continued on page 28.) 
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N more ways than one, R. C. Pollock, 
I the secretary-general manager of 
the National Live Stock and Meat 
Board is a kind of a lighthouse for the 
meat industry. 


Physically, he stands head and shoul- 
ders above almost all others at any 
gathering. 

Mentally and spiritually, he has 
thrown a searching light into the shad- 
ows and increased immeasurably knowl- 
edge about meat’s nutritive values and 
how it should be handled, merchandised 
and prepared for consumption. His in- 
sight into the need for research, edu- 
cation and promotion of meat, and his 
organizational talents and zeal in ef- 
forts to make Americans meat con- 
scious have guided the Meat Board 
from its inception to the prominent posi- 
tion it now occupies. 

Pollock was born on a small farm in 
Iowa. When he reached college age he 
decided to carry on his agricultural 
heritage and majored in the subject at 
Iowa State College, Ames, Ia. In 1913 
he earned his degree. During the next 
four years Pollock became active in 
county agent work and served as direc- 


tor of the Holstein-Friesian Association 
of America. In appreciation of his 
splendid record in the field, an honorary 
Master’s Degree of Agriculture was be- 
stowed on him by his alma mater. 

As he grew more familiar with the 
field, he and other members of the live- 
stock and meat industry realized that 
the industry needed an organization 
that would effectively serve all of its 
branches and the consuming public 
through a self-help program. 

The Meat Board was set up by lead- 
ing producers, retailers, packers and 
others interested in the welfare of the 
livestock and meat industry. It began 
its activities, headed by Pollock, on 
February 15, 1923. There were no prec- 
edents to guide the Board in its work. 

The rest—the growth of the Board’s 
meat research program from two to 60 
projects (1948), its work in moderniz- 
ing meat retailing methods, its promo- 
tion of meat products, its education of 
consumers, food purveyors, and the 
armed forces in meat cookery and its 
hundreds of research, educational and 
promotional projects—all these consti- 
tute living history. 
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TWO-WAY OPERATION 


@ GASOLINE GENERATOR 
OPERATION OVER THE ROAD 


@ ELECTRIC PLUG-IN STANDSTILL 
OPERATION 


MAKERS OF THE ARCTIC TRAVELERS 


SALES OFFICE+-53-09 97th PLACE, 





9, 1948 




















¥ 
hud We y “Hot Dog” brown- 


ing on a hot grill and the package of Dry food 
are beyond the need of COLD protection. 

But meat, milk, produce, fish and all perish- 
able products need the full protection of a 
dependable, road-proved ARCTIC TRAVELER 
KOOLER. 

The ARCTIC TRAVELERS—built for your 
wholesale truck or large trailer-tractor com- 
bination—are out-performing every type of re- 


éfficiently and more economically. 

Check the performance of the ARCTIC 
TRAVELERS, in actual demonstration. Examine 
the performance records of these KOOLERS; 
operating under the rigid standards of large 
fleet operators. Do it today. 

Tuo ARCTIC TRAVELERS are shown be- 
low, in two typical installations—out front on 
the nose and “underslung” to the underside of 
the trailer. 
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MANUFACTURING COMPANY 


MONTGOMERY, ALABAMA 


‘rigerariot MO ee doing it more 
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Berries, preserves, fruits, jellies, 
syrups and foods of all kinds 
packed for shipment or storage 
maintain their original freshness 
and purity in Steri Seald Lined 
Steel Containers, Frozen foods 
freeze faster and thaw faster and 
have the complete protection 
against contamination or leakage 
that only a steel container can 
give. Steri Seald lined drums and 
pails represent the highest 
achievement in bulk packaging 
of foods. 
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joined Armour in 1942 and has been a 
city salesman for three years. 

® K. C. Hamilton is the new superin. 
tendent of the Swift Canadian Co. plant 
at Moncton, N. B. 


@ Members of the Denver, Colo. sta. 
dium committee recently announced that 
they are considering plans for a Stock- 
yards stadium to cost $2,070,000, nearly 
$600,000 more than the bond issue ap. 
proved by the city’s voters in 1947. The 
stadium would be used first for the 1959 
National Western Stock Show. 

@ Lyton Cloud, 45, salesman for the 
Shaw Packing Co., Tyler, Tex., died un- 
expectedly recently while on his way to 
the plant. 

@® James S. Triplett, sr., a livestock 
commission man in St. Joseph, and Kan- 
sas City, Mo. for 25 years, died recently 
at Des Moines, Ia. : 
@ Allen B. Moyer, president of George 
L. Wells, Inc., wholesale meat manv- 
facturer in Philadelphia, died recently, 
@ The larger meat packers of Manitoba, 
Canada, the United Packinghouse 
Workers and the Manitoba Department 
of Labor have formed the Manitoba 
Meat Packers Safety Council. Of inter- 
est to safety officials are the teeth 
provided for the enforcement of the 
council’s safety code. In a graduated 
seale, serious violation of safety rules 
in specific instances will lead to a dis- 
missal of the careless worker upon the 
third occurrence. 


FLASHES ON SUPPLIERS 


COCHRANE CORPORATION: This 
Philadelphia manufacturer of water 
conditioning and steam handling equip- 
ment is celebrating its eighty-fifth con- 
tinuous year in the power plant equip- 
ment field during 1948. Cochrane 
Corporation’s predecessor, the Harrison 
Safety Boiler Works, was founded in 
1863. In 1880 David Cochrane, foundry 
and shop foreman, developed a practi- 
cal oil separator for cleaning exhaust 
steam which in turn made possible the 
first open feedwater heater providing 
otherwise wasted exhaust steam for 
boiler feedwater heating. Over the 
years various types of heat recovery 
systems and other related steam spe- 
cialties were developed by the company. 
More than 40 sales and engineering 
representatives are maintained through- 
out the United States and others are 
located in foreign countries. 


PRATER PULVERIZER CO.: Ap- 
pointment of R. L. Lingard as sales 
manager of this Chicago firm was an- 
nounced recently. He has been with the 
company in sales and executive capaci- 
ties for one year and was formerly 
president of L & S Engineering Co. 
Chicago. Appointment of D. W. Lin- 
gard as Indiana representative was also 
announced. He will make his headquar- 
ters at LaPorte, Ind. He had formerly 
been associated with Prudential Life In- 
surance, Fountainette Corp., Chicago, as 
vice president and with Pony Tractor 
Co., Peru, Ill., as sales and service 
manager. 
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NLSMB SPONSORS RECIPROCAL | 
MEETING ON MEAT COURSES | 
IN COLLEGES, UNIVERSITIES | 


A two-day reciprocal meat confer- | 
ence designed to serve as a clearing | 
house for factual information concern- 
jng all phases of meat instruction in 
educational institutions and attended by”) 
39 members of meat department staffs 
in 28 colleges and universities was held 
in Chicago, June 15 and 16. It was spon- 
sored by the National Live Stock and 
Meat Board. 

With W. H. Tomhave presiding as 
chairman, the conference delegates were 
welcomed by R. C. Pollock, general 
manager of the Board. A total of 22 pa- 


pers were presented on the program | 
covering a wide range of subjects. | 


Among others these included “The 
Functions and Importance of Meat In- 
struction in the Curriculum of Agricul- 
tural Colleges,” “Planning and Equip- 
ping a Modern Meat Laboratory for 
Training and Research,” “Procurement 
of Livestock and Disposition of Edible 
Laboratory Products” and “The Impor- 
tance of Meat Research in Animal Sci- 
ence.” Sharing the program with the 
meat instructors was O. G. Hankins, 
Bureau of Animal Industry, USDA, who 
spoke on “New Horizons in the Field of 
Meat Research.” 


MID DIRECTORY CHANGES 


The following directory changes have 


been announced by the U. S. Depart- | 


ment of Agriculture: 
Meat Inspection Granted: Albert A. 


Pincus & Sons, Inc., 6th and Willow sts., | 


Philadelphia 23, Pa.; Humphrey Meat 
Packing Co., E. 4th st.; mail, P. O. box 
1750, Reno, Nev.; Schroeder Packing 
Co., Glenwood, Ia., and Wilbrandt Pack- 
ing Co., Inc., State Route 173, Hebron, 
Ill. 

Horse Meat Inspection Granted: 
Trenton Foods, Inc:, 1401 Harris ave., 
Trenton, Mo., and Pedrick Laboratories, 
P. 0. box 306, Sand Springs, Okla. 

Meat Inspection Withdrawn: F. G. 


Vogt & Sons, Inc., 36th st. and Grays | 
Ferry ave., Philadelphia 1, Pa.; Ken- | 


sington Meat Corp., Napoleon rd., 
Bowling Green, Ohio; Trenton Foods, 
Inc., 1401 Harris st., Trenton, Mo., and 
Mohr Bros., 275 Minna st., San Fran- 
cisco 3, Cal. 


Horse Meat Inspection Withdrawn: | 


Wisconsin Horse Meat Co., Station B, 
Superior, Wis. 

Change in Name of Official Estab- 
lishment: Valleydale Packers, Inc., 8th 
and Iowa sts., Salem, Va., instead of 
Neuhoff, Inc.; Wilson & Co., Inc., Mont- 
gomery Highway, Dothan, Ala., and 


subsidiaries Brennan Packing Co. and | 


T. M. Sinclair & Co., Ltd., instead of 
Kingan & Co., Inc., and subsidiary 
Faulkner Packing Co.; Hill-Mace Meat 
Co., State Highway, Dixon, Cal., in- 
stead of C. Bruce Mace, and The Nestle 
Co., Inc., Boardman Road, New Milford, 
Conn., instead of Maggi Co., Inc. 
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Your treasurer 
will love this! 


| jeeer lard processing ap- 
paratus chills and plasti- 
cizes a continuous flow of hot 
fat. It’s pumped in at one 
end; comes out the other in 
seconds, finished lard. Terrif- 
ic volume is handled in re- 
lation to use of floor space, 
manpower, refrigeration — at 
negligible cost per pound. 

OTATOR apparatus puts 
more money on the profit side 
of the ledger! 

Is that so? Yes! Proved by 
many installations serving 
packers large, medium, and 
small. 

Write for case history data. 
Find out about the wide 
range of capacities available 


in standard Vorator lard 
units. Investigate VoTATOR’S 
all-out engineering service in 
regard to streamlining your 
complete processing plant. 





LARD PROCESSING APPARATUS 


VorTaTor is a trade mark (Reg. U. S. Pat. Off.) apply- 


ing only to products of the Girdler Corporation. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 


150 Broadway, New York City 7 © 2612 Russ Bidg., San Francisco 4 © 505 Forsyth Bidg., Atlanta 3 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,440,517, COATED MEAT 
PRODUCT AND PROCESS, patented 
April 27, 1948 by Jean N. Lesparre, 
Chicago, Ill., assignor to Armour and 
Company, Chicago, IIl., a corporation of 
Illinois. 


Adapted to be applied as a coating to 
meat loaf, sausage and other meat food 
products, this edible coating comprises 
cream, fat (such as butter fat or lard), 
vinegar, cornstarch, sodium citrate, al- 
cohol, gelatin and flavoring. 


No. 2,438,937, SLICE RECEIVING 
MECHANISM FOR RECIPROCATING 


CARRIAGE SLICING MACHINES, 
patented April 6, 1948 by Charles L. 
Metzler, Palisades Park, N. J., assignor 
to Globe Slicing Machine Co., Inc., Stam- 
ford, Conn., a corporation of New York. 

New control mechanism for a slice- 
receiving plate or tray is provided that 
gradually descends as the slices are re- 
ceived thereon. 


No. 2,440,629, REVERSIBLE MEAT 
BLOCK AND SUPPORT STAND, 
patented April 27, 1948 by Lawrence A. 
Bennett, Industrial City, Mo. 





sunt -. as - 


A meat supporting surface is pro- 
vided comprising a number of side-by- 
side bleck portions secured together and 
set into a frame mounted upon a sup- 
port. 

Ne. 2,441,923, TREATING EDIBLE 
OILS, patented May 18, 1948 by Fran- 
cis Michael Sullivan, North Bergen, 
N. J. 

In deodorizing alkali-sensitive glycer- 


ide oils (cottonseed, peanut, soya beans, 
sunflower and cocoanut) the inventor 
has proceeded without chemical treat. 
ment of the product to remove oxygen 
from the product, has effected pyrolysis 
of undesirable solutes, and thereupon 
removes pyrolyzed bodies to provide a 
product which may be steam-deodorized, 

No. 2,440,606, PRESERVATION 
PROCESS, patented April 27, 1948 by 
Kenneth C. D. Hickman, Rochester, 
N. Y., assignor to Distillation Products, 
Inc., Rochester, N. Y. a corporation of 
Delaware. 


This invention relates to procedure 
for the concentration and preservation 
of tocopherol (or vitamin E) contained 
in by-products produced during the 
vacuum inert-gas deodorizaticn treat- 
ment of animal and vegetable oils. 


No. 2,441,547, HYDROXYLAMINE 

STABILIZED FATTY MATERIALS, 
patented May 11, 1948 by Oscar L., 
Scherr, Chicago, Ill., assignor to In- 
dustrial Patents Corp., Chicago, IIl., a 
corporation of Delaware. 
_ Fatty material, such as fats, fatty 
oils, fatty acids and the like are sta- 
bilized against rancidity by incorporat- 
ing therein a small amount of hydro- 
xylamine. The product is employed in 
soap making. 


A new ordinance providing for in- 
spection and control of slaughterhouses, 
manufacturers of meat products and re- 
tail meat markets has been adopted by 
Binghamton, N. Y. 





OTHES... 
MAKE THE HAM 


Your hams—smok 
your dealer something to talk about . . . their firmer meat, 
better color and shape, and clean, inviting appearance. 
The stockinette protects against soot and fine ash of the 
smoke house and helps seal in natural juices as it shrinks 
around the meat. 


Hantover stockinettes—for ham or beef—are made of 
the finest tubing, designed to stand up under all smoking 


or shipping conditions. 








HAMS 


®@ SHIP SAFER and CLEANER 


INETTES! 


Get Stockinettes for: 


Write for prices and complete information on any 






of your stockinetie or shroud cloth requirements. 


IMMEDIATE DELIVERY ON ALL ORDERS! 


® Fore quarters 
® Hind quarters 
® Calves 


@ Lambs 
@ Chucks and rounds 
® Loins 
®@ Ribs 
@ Franks and Wieners 


PHIL HANTOVER unc. 
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institute Will Make Awards 
to Newspaper Editors Again 


Outstanding achievement by news- 
paper food editors in the presentation of 
news about food will be recognized 
again this year by the American Meat 
Institute through four awards to be 
given at the 1948 
Food Editors’ Con- 
ference in New 
York City on Sep- 
tember 29. 

In an announce- 
ment of its annual 
competition, the In- 
stitute said that 
this year’s awards 
will be similar to 
those given last 
year — modernistic 
bronze figures of 
Vesta, mythologi- 
cal goddess of the 
hearth and fire and 
hence of the prepa- 
ration of food. The 
figure was created 
by Alex Ettl, well- 
known sculptor, 
and each award 
will be appropri- 
ately inscribed to 
show the name 
of the recipient 
and her accom- 
plishment. 

Awards will be 
made in four sepa- 
rate classifications (based on. 1940 
census figures) as follows: (1) News- 
papers in cities with populations less 
than 250,000; (2) Newspapers in cities 
with populations from 250,000 to 500,- 
000; (3) Newspapers in cities with 
populations of 500,000 and more, and 
(4) Sunday newspapers in cities of any 
size. The fourth classification is new this 
year. 

According to the published rules, any 
person regularly employed as a news- 
paper food editor or women’s page 
editor is eligible to submit an entry. 
However, only one entry wili be ac- 
cepted from any newspaper, except that 
newspapers publishing Sunday editions 
may submit an entry in Class 4 in addi- 
tion to an entry in one of the three other 
classifications. Winners will be selected 
by a panel of three judges chosen from 
the home economics, nutrition and news- 
paper fields. Judging will be on the 
basis of: service to readers, journalistic 
style, use of pictures, food page makeup, 
presentation of new trends in the food 
field and new methods of food prepara- 
tion. 

The Institute emphasized that no 
individual connected with the meat in- 
dustry would serve on the panel or have 
anything whatsvever to do with the 
awards beyond acting as “messenger” 
between entrants and the panel of 
judges. 

Closing date for the competition is 
August 1. 


Watch the Want Ads for good men. 
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Smooth-slicing loaves and sausages are one of the qualities 
your customers want. Your products will slice better . . . taste 


better and sell faster when your formula includes: 


BLUE LABEL 


nonfat dry milk solids 


This high-quality product helps improve sausage and meat loaf 


in five important ways: 


1. Helps produce more pleasing sausage flavor and texture. 


2. Increases yield and helps reduce shrinkage. 


3. Promotes easier slicing, because it acts like a mild binder. 
4. Adds to the keeping quality of your meat products. 


5. Improves nourishment by adding the complete protein of 
milk—with its essential amino acids—and other important 
milk nutrients to the meat used in sausages and loaves. 


A natural “ingredient” for sausages and loaves 


BLUE LABEL is scientifically prepared by Kraft from top- 
quality, fresh, separated milk . . . dried by the rolle =< 


Order your supply from your nearest 
Kraft branch today. 


Industrial Food Products 
KRAFT FOODS COMPANY 


General Offices: 500 Peshtigo Court, 


PRODUCT 


Page 31 








Application of Overtime-on-Overtime 
Ruling; Enforcement Will Begin July 1 


ECAUSE of the Supreme Court 

decision on June 7 in the two 
“overtime-on-overtime” cases, some em- 
ployers will have to make certain ad- 
justments in their overtime pay prac- 
tices. However, the U. S. Department of 
Labor said this week that employers 
will be protected in most cases by the 
Portal-to-Portal Act from any resulting 
back-wage liabilities. 

The statement, made by William R. 
McComb, the department’s administra- 
tor of the wage and hour and public 
contracts divisions, applies to those em- 
ployers who have in the past paid time 
and one-half compensation for work be- 
cause it was performed on Saturdays, 
Sundays or holidays or at hours actu- 
ally outside the normal or regular work- 
ing hours and have treated the extra 
pay as an overtime premium in good 
faith reliance on the interpretations of 
the wage and hour division. 

McComb announced that in order to 
give employers a reasonable oppor- 
tunity to make necessary changes in 
their practices, the division will begin 
enforcement on the revised basis on 
July 1, 1948. 

He pointed out that under the Su- 
preme Court’s decision, extra pay by 
contract or statute for hours worked 
in any day or week in excess of a bona 
fide standard is not part of the base 


wages on which overtime must be com- 
puted under the Fair Labor Standards 
Act, and can be credited toward the 
extra compensation required by the act 
for work beyond 40 hours in a work- 
week. For example, the court’s opinion 
approved collective bargaining agree- 
ments calling for bona fide overtime 
pay at time and one-half for work after 
seven hours a day or 35 hours a week. 
As a result, fears that were expressed 
after the circuit court’s opinion that 
such overtime payments could not be 
offset against the requirements of the 
act have proven unfounded, McComb 
pointed out. 


“The essence of the Supreme Court 





WAGE AND HOUR RECORDS 


The acting administrator of the wage 
and hour and public contracts divisions, 
U. S. Department of Labor, has adopted 
amendments to the Wage and Hour Act 
record-keeping regulations which, effec- 
tive July 8, will require preservation 
for only three years of records which 
employers now are required to keep for 
four years. This change will not affect 
the division’s record-keeping require- 
ments with respect to basic records, 
such as time cards and similar working 
records which must be kept for only 
two years. 





ruling in Bay Ridge Operating Co. y, 


Aaron and Huron Stevedoring Co. y, 
Blue,” said McComb, “is that an em- 
ploye who receives a higher wage rate 
because of undesirable hours or dis- 
agreeable work is entitled to be paid 
for work beyond 40 hours in a work. 
week at time and one-half figured on 
his actual pay, but that extra pay re. 
ceived for working long hours is not a 
part of the regular rate and can be 
credited against the overtime pay re. 
quired by the Wage and Hour Law.” 

An interpretation of the Supreme 
Court’s decision and its application in 
figuring payment for overtime work, as 
developed by the National Independent 
Meat Packers Association, may be help- 
ful to packers in adjusting policies. 

The Court ruled that “overtime” can 
only be accrued following a period of 
work. Where a contract provides for 
“overtime” for night, Sunday or holiday 
work, or work at undesirable hours (not 
following immediately upon other work) 
the courts will hold this compensation 
to be “differential” pay. Employes 
working on a higher or differential 
basis who work more than 40 hours 
must be compensated at the rate of 1% 
times such higher or differential basis. 
This has been referred to by some peo- 
ple as “overtime-on-overtime.” If a man 
works both days and nights during the 
week, his day and night pay must be 
averaged in order to get his regular 
rate as a basis for computing “over- 
time.” 

Normally, in figuring overtime, the 





its always a success story 
with the AIR INDUCTION AIR CONDITIONER! 


Used and test-proved 
for over 10 years 

by leading packers, this 
low-cost refrigeration 
for any insulated truck 
always gets the 
heartiest praise! 


SAYS MR. GEORGE KIES of GEORGE KIES CO., Austin, Texas 





als 


-o—- (ieee 


“The past week we have had 90 degree weather 
but the unit keeps the product nice and cool. 
Although we are using flake ice it is not neces- 
sary for the driver to re-ice, and there is con- 
siderable ice left in the unit when he returns to 
the plant at night. 

We are indeed pleased with the conditioners 
and you will receive our order for additional 
equipment as soon as we put on more trucks.” 


AIR INDUCTION ICE BUNKER CORP. 





74. 


122 WEST 30th STREET, NEW YORK 1, N. Y. 











FOR SALE 
MEAT PACKING PLANT 


Fully equipped, Federally inspected 
abattoir and meat packing plant in- 
cluding 41.142 acres of land, build- 
ings and equipment. This long estab- 
lished Swanston Packing Company is 
located 90 miles northeast of San 
Francisco. Plant equipped to slaugh- 
ter all species of livestock—2 bed 
cattle floor; moving hog and lamb 
viscera table; adequate modern 
cooler and boiler capacity. Equip- 
ped for fully diversified operations, 
including processing, smoking meats, 
sausage and lard manufacturing. 
Equipped for complete inedible dry 
rendering. Modern refrigerated 
truck and car loading facilities. All 
species of livestock available in im- 
mediate area; also ample high 
grade labor supply. 

May be inspected by appoint- 
ment or further details gladly fur- 


nished. Contact by phone, wire or 
air mail. 


Randolph Properties Company 
Division of 
Safeway Stores, Inc. 


4th & Jackson Streets 
Oakland 4, California 


P.O. Box 660 Phone Higate 4-4711 
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% 2 pour week into 40 hours worked and , ; 
| a, saeeas the reguiar rate. The following Ingredients —Either way you'll do it 
specific cases illustrate how the new A 
ee ruling applies. better with a Great Lakes Brander! 
paid An employe works a day shift of 40 Regardless of why you brand your sausage, you can do it 
vork- at at ne e100 — for a His better with a Great Lakes electrically heated sausage brand- 
d o reguiar rate 1S 91.UU per hour; his over- er. Styles for every need—roller branders for end-to-end 
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> ; i 5 to meet regulations. Tell us your needs 
SE i ason cxnten povvlden than nigh and we'll show you on economical solv 
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"hs workers receive $1.50. The Supreme ee ae eee 
reme Court interprets this to be “differential” 
mn in pay, the regular rate or normal pay 
k, as for night work. He works 40 hours for 
ident a total of $60 and then puts in four 
help- additional hours which must be com- 
es. pensated for at 1% times $1. 50, for a 
’ can total of $9 overtime. 
od of A third employe works 30 hours on 
; for the day shift at $1.00, earning $30; Sener chown ts ti, 900 
liday he works 20 hours on the night shift | ; 
(not the same week at $1.50, earning $30. | Sausage Roll Brander; right 
rork) Therefore, his regular rate for com- | is No. 43 interchangeable 
ation puting overtime is 50 hours worked di- | ; 
loyes vided into $60 earned, or $1.20 per hour, | Ingredients Brander. 
ntial the regular or — ~ has — These and many others 
10urs 10 hours beyond the 40-hour week and 3 
f 1% is due % times the regular rate for it, shown in our new catalog. "i G 
asis, he should receive an additional $6, or | Write! Made in our own 
peo- a total for the week of $66. | plont “branding 
man equipment. Stronger, 
y the Regular Pay Factors better, lower cost! 


st | gngste things, fad down vats ss | OREAT LAKES STAMP & MFG. CO. 


—s to what should be excluded and/or in- | 9599 IRVING PARK ROAD « CHICAGO 18, ILLINOIS 


cluded in arriving at the regular rate | 
of pay. It excluded: 1) statutory excess | 
compensation paid for work in excess of — 


40 hours; 2) contract excess compensa- 
tion for work because of prior work; 
BARLIANT offers 
the new KEEBLER 








3) extra pay under the contract because 
T of longer hours than the standard fixed 

by the contract for the day or week 
because it has the same purpose as 1 
d and 2; 4) overtime premium under the 
- contract for work beyond 36 hours, and 
5) where a contract provides for pay- 
‘i ment of time and a half for work in 


s excess of eight hours in a single work HASHER & WASHER 
n day. 
; The Court held that the following 
are not to be treated as “overtime 
; premiums,” and are to be included in 


arriving at a “regular rate”: 1) higher 
rate paid because of varying job differ- 
entials; 2) higher rates paid because 
of a “shift” differential, and 3) higher 
rates paid for Sunday or holiday work. 

The ruling will apply in the following 
1 cases, in all of which employes would 
. be entitled to assert claims for addi- 
‘ tional compensation after 40 hours are 
worked: 1) where higher wages are 
paid to those employed on certain spe- 
cial jobs requiring special skill, the 
higher rate is their regular rate; 2) to 


Here’s a heavy-duty, dependable Hasher-Washer combination de- 

signed especially for those packers seeking large scale prodyction 

while utilizing a minimum of floor space. The unit is driven from a 

single motor or individually powered for portability. Galvanized 

structural steel is employed throughout. Available in low or high 

r employes who are paid higher wages | frames, standard or special length cylinders, gear or chain driven 
than the scale applicable to others be- | washers. Prompt delivery! ORDER FROM BARLIANT TODAY! 


cause of their working during certain 
ly shifts, such as night shifts, such higher 
wage is their regular rate, and 3) to 
employes working all or part of their 
time on Sundays or holidays. In the 
latter, employes may treat as their 
regular rate the higher compensation 


BARLIANT and COMPANY satss acenrs 


ADELPHI BUILDING © 7070 N. CLARK ST. © CHICAGO 26 © SHELDRAKE 3313 











| 
7 paid them for working on days or at | 
anil times when most employes were off duty. 
1948 
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New California Plant 


(Continued from page 21.) 


stainless steel chute leading to the floor 
below. Dressed hog, sheep and calf car- 
casses then progress to the scale and de- 
cline conveyor and are carried to the 
chill box on the floor below. 

The operating capacity of the Piute 
killing floor is 20 beef per hour, 90 hogs 
per hour or 110 sheep or calves per hour. 
An automatic chain is used on all small 
stock and all beef is moved by gravity. 

Chill boxes and coolers are insulated 
with 4 in. of cork installed in the floors, 
6 in. of Paleo redwood bark behind %- 
in. Celotex facing in the walls, and 8 in. 
of Palco bark behind two layers of %-in. 
Celotex in ceilings. The freezer is uni- 
formly insulated on all sides with 8 in. 
of Armstrong cork. 

The twin chill boxes, offal storage 
cooler and main sales cooler are sub- 
stantially divisions of one large overall 
cooler separated by walls to permit flex- 
ibility of use. When kill is heavy and 
maximum chilling capacity is required, 
both boxes can be used for chilling. If 
kill is light and more storage space is 
needed, the second chill box can be used 
as a cooler. The two chill boxes and two 
coolers are each chilled by individual 
refrigerating units. 

Two chilling units are installed in the 
main sales cooler; a dry coil unit for re- 
frigerating the main sales cooler, and a 
brine spray unit for chilling the offal 
cooler adjoining. A double set of brine 
spray units is also installed in the first 
chill box, with the second unit connected 
to the second chill box by a duct system 
going through the wall. All ducts in the 
refrigerating system are fabricated of 
stainless steel, and cooling units are 
double coated with asphalt paint and 
aluminum paint for corrosion resistance. 
Ceiling type units are used for refriger- 
ating the breaking room where orders 
are assembled. The main sales cooler 
has a capacity of 275 beef, and 275 beef 
can be handled in the chill boxes or 500 
sheep or hogs. The freezer adjoining 
the main sales cooler operates at -—12 
degs. and will handle 5,000 lbs. per day. 

Paunches and viscera from the killing 
floor are carried by chute to the viscera’ 
separating table in the offal room on 
the first floor level. Casings are trans- 
ferred to the room adjoining the offal 
room for further handling. 

The condemned enclosure in the in- 
edible department has its floor elevated 
about 4 ft. above the regular floor level, 
and condemned parts are shoved off into 
a scuttle bucket of about 400 lbs. ca- 
pacity which travels by rail to the Mitts 
and Merrill hog. Black guts go into a 
tray and then into the hasher. Inedible 
material from the killing floor drops 
constantly into a bin in the inedible de- 
partment, and then goes into the wash- 
er. A Yeoman ejector receives material 
from the washer and the hog until the 
material reaches a predetermined level. 
At this time the door to the blow tank 
closes and air pressure forces accumu- 
lated material into the adjoining ren- 
dering building. The hasher and washer 


shut off automatically when the ejector 
cover closes. A separate blow tank is 
used for blood. 

Hides are carried from the base of the 
hide chute in pans, on a trolley running 
to hide storage vats. The hide storage 
vats are built of concrete and are lo- 
cated across the end of the building ad- 
jacent to the inedible department. The 
three uniform vats, approximately 20 ft. 
square and 3 ft. deep, are separated by 
concrete walls. The entire area is well 


OFFICIALS OF 
PIUTE COMPANY 





Shown here, left to 

right, are Anthony Leg- 

gio, president; William 

C. White, secretary- 

treasurer of the Cali- 

fornia firm, and Louis 
De Simone. 


lighted and ventilated by windows on 
three sides. It is reported that excellent 
results have been obtained in curing 
hides in these vats. 

All waste water from the plant passes 
through a sewage screen, and plant 
officials report that 7 tons of manure is 
saved daily from a kill of 150 head of 





George E. Hutchins, superintendent, in 
front of the main electrical control panel. 


cattle. Josam grease interceptors are 
also installed in a well between the kill- 
ing building and the rendering building, 
with an individual interceptor for each 
floor of the plant. Grease from the in- 
terceptors is moved to the rendering 
plant by a blow tank installed in the in- 
terceptor well. 


Two Steamaster 85-h.p. boilers, built 
by Steamaster Automatic Boiler Co., 


Los Angeles, generate steam for the 
plant. Main power lines into the plant 
carry 440 volt current, and a specia] 
power panel built by Zinsco Electrica] 
Products, Los Angeles, breaks the 449. 
volt current into any voltage required jp 
the plant. The Allbright-Nell Co., Chi. 
cago, furnished all equipment in the hog 
killing department, the traveling chaip 
on the killing floor, moving top viscera 
table and decline conveyor to the cool. 
ers, blood dryer and dry rendering cook. 


ers. Inedible department equipment in- 
cludes a Yeoman ejector furnished by 
The Globe Co., Mitts & Merrill hog, and 
blow tanks fabricated by Advance Weld- 
ing Co., Los Angeles, according to de- 
signs by engineer Evans Jones. 

Plant tracking was furnished by E. A. 
Stevenson & Co., Los Angeles. The 
washing and shrouding platform on the 
beef killing floor was built by Packers 
Equipment, Inc., Los Angeles, and Le 
Fiell Mfg. Co., Los Angeles furnished 
all chutes, knocking pen door, single rail 
equipment and offal room equipment. 


Vilter Mfg. Co., Milwaukee, furnished 
two 40-ton and one 20-ton refrigeration 
compressors, and all cooling units were 
made by Draher-Hanson, Los Angeles. 
Warren & Bailey Insulating Co., Los 
Angeles, furnished the Armstrong cork, 
Paico redwood bark and Celotex insula- 
tion used in the plant. Jamison cold stor- 
age doors are used throughout the plant. 
Minneapolis-Honeywell controls and 
Cutler-Hammer switches control refrig- 
eration and power while a Taylor regu- 
lator is employed on the hog scalding 
tub. Plant waste is put through a North 
sewage screen. 

Officials of the Piute Packing Co. in- 
clude Anthony Leggio, president; James 
Delfino, vice president; William C., 
White, secretary-treasurer; Louis De 
Simone and Thomas Beckett livestock 
buyers. 


Basic planning of the plant was done 
by president Leggio, plant superintend- 
ent George E. Hutchins, plant engineer 
Mark Tindall, and head buyer Bud Ket- 
stever; Evans Jones of Huntington 
-Park, Calif., packinghouse engineer, 
prepared all plans in cooperation with 
Mackintosh & Mackintosh, consulting 
engineers of Los Angeles. 
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Glidden 


Sight Perfection 


COLOR SERVICE 
IMPROVES VISIBILITY 
INCREASES PRODUCTION 
PROMOTES SAFETY 
BUILDS MORALE 


SPRAY-DAY-LITE 
AND BRUSH-DAY- LITE 


MAXIMUM LIGHT REFLECTION 
1 COAT DOES JOB OF 2 
WASHES LIKE TILE 


LASTS LONGER 


Glidden 
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...at no extra cost for your painting! 


There’s proof aplenty that the scientific use of color 
in painting helps to increase production, promotes 
safety, lifts morale. But all these extras are yours in 
unbelievably greater measure when you employ 
Glidden Color Service—America’s first and finest. 
With beautifully illustrated, full-color prescriptions, 
developed from a study of your individual plant and 
supplied by this service at vo extra cost... you can use 
white and coiors in Glidden SPRAY-DAY-LITE or 
BRUSH-DAY-LITE for the most profitable painting 
ever. For further facts on this more complete, 
individualized Color Service and on America’s 
largest-selling interior maintenance finish, return 
coupon below today. 
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q THE GLIDDEN COMPANY, Dept. LL-6 
| 11001 Madison Ave., Cleveland 2, Ohio 
| Please send literature to indicate the practical 
| CJ and thorough nature of the Sight Perfection paint- 
| ing program you will design especially for us. 
| You may have your representative call and dem- 
| . onstrate SPRAY-DAY-LITE or BRUSH-DAY- 
| LITE in our premises without obligation on 
| our part. 

| 

| 

| 

| 

| 

| 

I 

| 
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CITY, DOME, STATB so. ccccccvcscccesccccscccceccs 





Again! VISKING pe 
This time it's VISKETTE 


The plastic film Pork Sausage Package! 


INSURE PORK SAUSAGE FRESHNESS LONGER! 
READY-PACKAGED FOR SPEEDY SELLING IN MEAT I) 15! 


At last—the new and perfect way to _— odorless plastic film. You'll see why 
package your pork sausage! It’s | —when you check over the important 
VISKETTES—made of pure, tasteless, | advantages offered by VISKETTES! 


@ COSTS LESS THAN ANY COMPARABLE @ GREASE-PROOF—FOR CLEANER 
PACKAGE PACKAGING 


@ ONE END PRE-SEALED—SAVES TIME 


@ PRINTS SHARPLY IN ALL COLORS— 
AND WORK IN PACKAGING 


MAKES YOUR BRAND NAME A STAND. 
@ MOISTURE-PROOF—PREVENTS LOSS OUT IN ANY SHOWCASE 


OF WEIGHT 
@ FREEZE-PROOF—WON’T CRACK EVEN 
@ PACKS ONE POUND UNITS—WITH AT 94° BELOW ZERO 


BOTH ONE POUND DISPENSER AND 
REGULAR STUFFER. OR, LARGER 
UNITS AS DESIRED. 


Ask your Visking salesman for samples and complete information 


on VISKETTES! L 
Another Great Product of Visking Research i 


THE VISKING CORPORATION, CHICAGO 38, ILLINOIS 


*Viskettes is a trademark of the Visking Corporation to designate a Visking casing. 
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Business Firms Urged to 
File 1947 Census Returns 


Direct appeal to business firms to 
expedite their 1947 census of manu- 
factures reports to the Bureau of the 
Census is made in a statement by cen- 
sus director J. C. Capt. He urges manu- 
facturers to make sure all inquiries in 
the census questionnaire are answered 
accurately to eliminate the necessity for 
expensive and time-consuming follow- 
up correspondence. To date, the Census 
Bureau has received reports from about 
150,000 of the approximately 250,000 
establishments to which questionnaires 
were mailed. About half of the reports 
received have been found incomplete 
and must be returned. 














CONTAINERS 


“Manufacturing establishments which 
have not received questionnaires are re- 
quested to write at once to the Bureau 
of the Census, Industry Division, Wash- 
ington 25, D.C. giving their firm names, 
addresses, and descriptions of their 
products. The latter information is 
needed to determine which of some 200 
different reporting forms should be sent 
them,” Capt said. 

Every effort is being made to com- 
plete the census by mail to avoid the 
great expense of sending field repre- 
sentatives direct to the factories. Ar- 
rangements have been made, however, 
to send field representatives from the 
Census Bureau’s 85 district offices to 
call on establishments when it is neces- 
sary to get their reports. 














for the Meat Packing Industry 


Government Solid Fibre Export Cases 
V2s-V3s-W5s Weatherproof Grades 


Domestic Solid Fibre Cases 
Highly Moisture Resistant 











GEORGE 


984 Grand Street 








DICING MACHINE 


Cubes raw or boiled vegetables, fats and meats 
Y%4"—1" producing 500 to 1,800 lbs. per hour. 


Easy to clean. Machine furnished complete with 
knives and 2 h.p. motor . Floor space 20"x29"x73”. 
Net weight—800 Ibs. 


Manufacturers of Equipment for the Meat Industries Since 1926 


LEISENHEIMER CO. 


° Brooklyn 6, New York 
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| belt feeders have attended 
| three sales. 





Seek More and Better Hogs 
for Pacific Coast Packer; 


Representatives of the Westery 
States Meat Packers Association wil] 
meet with the heads of the animal hus. 
bandry divisions of the state colleges of 
nine western states on June 30 at Ore. 
gon State College, Corvallis, Ore. 4 
program of increasing hog production 
in the western states will be discussed, 
A portion of the discussion will be de. 
voted to the production of the proper 
type of hog for the trade in the fay 
western area. 

Dr. John H. Zeller of the U.S. Bureay 
of Animal Industry, who is in charge 
of swine investigations at Beltsville, 
Md., will be present. The work which 
Dr. Zeller has done in cross-breeding 
with pure-bred Landrace from Dep. 
mark is believed to hold great promise 
for the development of the proper type 
of hog, producing less lard and more 
lean meat, that is desired for the Pa. 
cific Coast trade. 


CHICAGO FEEDER SHOW 


Western cattle producers will show 
many feeder cattle on October 28 and 
29 when the fourth annual Chicago 
feeder cattle show and sale is held at 
the Chicago Union Stock Yards. The 
event will conclude with an auction of 
all exhibits. Great numbers of Corn 
the past 


Cash prizes totaling $4,100 are of- 
fered in four classes. These consist of 
carloads of 20 head each of steer and 
heifer calves and yearling steers and 
heifers. A price of $350 goes to the 


| grand champion carload of the show, 
| of whatever breed, and $100 will be 
| paid to the exhibitor of the champion 


carload of the other two breeds above 
the class prize money. The cattle will 
be judged on Thursday, October 28, and 
will be sold at auction on Friday, Octo- 
ber 29. 


RECEIVE AD ART AWARDS 


Swift & Company and Armour and 
Company recently received awards in 
the sixth annual advertising awards 
competition of the Chicago Federated 


| Advertising Club. Swift won an award 





for its magazine institutional campaign 
in the color division competition and 
was also granted a special award for its 
Breakfast Club radio program heard 
daily over ABC. Armour received an 
award for its product selling newspaper 
ads in the classification of advertise- 
ments over 400 lines. 

The 1948 Morrell calendar has re- 
ceived an award of distinctive merit in 
the recent New York Art Directors 
Club’s 27th annual exhibition of adver- 
tising art. Calendars are distributed 
annually by John Morrell & Co. to its 
dealers to be given to customers at 
Christmas. They are produced by the 
Ketterlinus Litho. Mfg. Co. 
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Maurer-Never Corp., 
Kansas City, Missouri | 


Lindsay Structure Bodies 


Meat Packing Truck Body specifica- 
tions are different, but Lindsay Body 
Builders are equipped to meet them. 

Several years ago, the Maurer-Neuer 
Corporation, meat packers, Kansas 
City, Missouri, presented their prob- 
lems to the American Body & Equip- 
ment Company, Kansas City, Missouri. 

NYlow- Mr. Roy Yeaman of the Maurer- 
Neuer Corporation says—‘“‘Lindsay 
Structure is all anyone could ask for in 
a body. We are proud of our Lindsay 
Fleet, for its appearance and its sturdi- 


LINDSAY 
ST 
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Meet Your Requirements 


ness. Costs have been held to a mini- 
mum through the excellent service we 
have received. 

“‘We have 23 Lindsay Truck Units 
and 2 Lindsay Trailers in our fleet.” 

You can get the same kind of careful 
consideration whether you want one 
or a hundred truck bodies. There are 
207 Authorized Lindsay Body Builders 
in a nationwide organization. 

A Lindsay Body built for your job is 
an investment that pays dividends for 
years and years. Write— 






RUCTURE 


and Foreign Patents and Patents Pending 
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“Alumni ug 


@ ALUMINUM DELIVERY AND 
@ STORAGE MEAT AND 
e FOOD BOX 





oe Reduces 
meat 
handling costs, increases 
truck delivery payloads, increases storage 
space. Slashes upkeep and replacement costs. 








Now! The most revolu- 
tionary step aheod in meat 
handling history — a sensational new, 
sanitary and lightweight aluminum meot 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight — 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 
sive, non-contaminating wet meat delivery 
and storage box with a smooth, easy-to-clean 
surface that completely eliminates bacteria 
traps and the need for paper lining. 

SPECIFICATIONS: Inside dimensions, 32”x13 14” 
x10” deep — yet weighs only 111% Ibs., less 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy and 
welded construction give ALUMI-LUG superior 
trength to withstand severe drop tests, road 
shocks. Can’t chip — no plating to wear off. 
Minimum life expectancy, 10 years! 


Tapered con- Dual purpose stacking bar 
struction for and handle makes it possible 
compact nesting to stack 5 or more ALUMI- 
when not in use LUGS with up to 1000 Ib. load 





é 


FIRM NAME EMBOSSED FREE ON REQUEST 
For Further Information, See Your Equipment 
Dealer, or Write to 


| we CROR S°2OR, Mucnel. 02-4. Bf 
756 S. Broadway, Los Angeles 14, Calif 
Manufacturers and Marketers 


J. 
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Packers Told Prosperity 


Is Business Grace Period 


Present prosperous business condi- 
tions are really a “grace period” for 
industry, according to Eugene Wanger, 
senior vice president of the Michigan 
National Bank of Lansing. He spoke 


before a regional meeting of the Ameri- | 
can Meat Institute, June 9, at the Olds | 


Hotel, Lansing, Mich. 

Wanger recommended that meat 
packers and sausage manufacturers (1) 
avoid inventory speculation; (2) be 
careful about their credit accounts; (3) 


| keep their finances in a liquid condition; 
| and (4) keep their sales forces in high 








gear, ready for competition. He warned 
that “sooner or later, a let-down in 
business conditions is inevitable” and 


that now is the time to prepare for | me 


possible bad times ahead. 

E. L. Anthony, 
State College School of Agriculture, 
predicted a good year for agriculture, 


| but only if the weather remains satis- 


factory, here and abroad. More farm 
production this year, he said, might de- 
crease feed prices and encourage live- 
stock production. 

George M. Lewis, director of the de- 
partment of marketing of the Institute, 
stated that the meat supply this sum- 
mer probably would show a slight sea- 
sonal reduction from the _ current 
quarter, but said that the supply this 
summer would be slightly smaller than 
last year. Consumer demand is ex- 


dean of Michigan . 


pected to continue strong, Lewis said. 
He suggested a sound meat and live- | 


stock program should include the profit- 
able production of an adequate supply 
of meat for an increasing population. 


A lively question period following 


the panel discussion was led off by | 


Walter Thomasma, 
Grand Rapids, and Ray Peters, Peters 
Sausage Co., Detroit. 


Forty-three members and guests at- 


Thomasma Bros., | 


tended the meeting, which was co- | 
sponsored by the AMI and the Michigan | 


State Packers and Sausage Manufac- 


turers Association. Leo Spayde, Mid- | 


vale Packing Company, DeWitt, Mich., 
president of the Michigan group, pre- 
sided. 


NDGA PRICE REDUCTION 


Nordigard Corporation, an affiliate 
of Wm. J. Stange Co., Chicago, has an- 
nounced the fourth consecutive price re- 
duction on NDGA (nordihydroguairetic 


acid) antioxidant for lard and other | 


fats. The reduction, the third in the 
past 12 months, makes the price per 
pound $39; the price per pound in 12-lb. 
cases $38.50, and the price per pound 
in 10-case lots or more $37.50. 


BRITISH OFFERED IRISH BEEF 


Eire is reported to be prepared to 
sell large quantities of fresh beef to 
Great Britain at prices lower than those 
charged by Argentina. 














Prominent, successful packers every- 
where insist on our superior brand of 
FANCY DOMESTIC PAPRIKA for 
the production of sausages, meat 
loaves, chili products and other pre- 
pared meats. 


For here is flavor at its finest . . . every 
particle of true Paprika goodness. The 
rich, red natural color . . . the zesty, 
biteless flavor ... and the velvety tex- 
ture that spreads smooth without 
speckling. Here is the proven formula 
to instill your product with the taste- 
tempting eye-appeal that can only 
mean success! 


Over 20 years of continuous research 
and progress in the production of 
Paprika has enabled us to offer you 
superior quality at minimum cost. 
Samples and formulas furnished on 
requést. Prompt shipment from our 
nearest distribution point. Write today. 












CHIL] PRODUCTS 
CORPORATION 


X5 
1841 East 50th Street 
sere see ame CHIL] PEPPERS® 
t 520 N. Michigan Ave. $$ 
i Chicago, Ill. . 
' Packers 
i Cs 


*Grade names trade marked. 
Also Distributed From:San Antonio, Tex 
Houston, Texas 
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“PLUMP” NESS 
Plumpness is a sign 
of freshness. The 
moisture and 
spring of fresh 
goods last longer 
with soy binder. 


You'll notice bet- 
ter texture—excel- 
lent slicing quality 
—there’s sales ap- 

eal in the very 
er 


oa who have used Special X soy 
binder are enthusiastic in their praise. 









WRITE FOR 


FREE SAMPLE 
and"HOW TODOIT" 


Simply drop us a letter 
for free sample. 


Absolutely no obliga- 
tion. Make a test batch 
and decide for yourself. 


We'll also send ‘‘How 
to do it’’ booklet. 


SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 
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Research workers are constantly 
discovering mew facts about meat. 
These scientific facts, when translated 
for the consumer in terms of what 
they mean in better health, are excel- 
lent reasons why people should eat 
more meat. At a time of increasing 
competition from other food indus- 
tries, no opportunity to exploit the 
good qualities of meat should be over- 
looked. From time to time this col- 
umn will disseminate information 
about meat that is being learned in 
research laboratories —facts which 
packers can pass on to consumers in 
talks, publicity and advertising. 





® Contrary to the opinion held at one 
ime by some people, meat has a re- 
markable digestibility. 

It has been learned that not all pro- 
tein foods are equally digestible. Many 
of them contain much that is not ac- 
ceptable to the human digestive tract. 
Hence the true nutritional value of any 
protein food depends on three factors: 
1) the amount of protein contained; 
2) the quality of this protein, whether 
the body can apply it for all of its many 
different needs; 3) digestibility, the ex- 
tent to which the body can digest the 
food. 


Meat ranks high on all three of these 
points. Its protein content ranges from 
17 to 22 per cent of its uncooked weight, 
from 25 to 30 per cent of its weight 
after cooking. Its protein is of high 
quality, applicable to every protein need 
in the body: for tissue repair, growth, 
hormone production, antibody forma- 
tion, hemoglobin synthesis, etc. For 
digestibility meat stands very high 


| among protein foods. It is digested al- 
| most completely, since it is 96 to 98 


per cent digestible. Indicative of the 
ease with which it is digested is the 
fact that it is given to tiny infants, in 
scraped form, long before they have the 
teeth which would be required for chew- 
ing. 

®@ The superior biological value of the 
proteins of meat today is an accepted 
fact. It is also soundly established that 
these proteins are accompanied by other 


| important nutrients. But one fact about 


meat which has been established is not 
yet widely known . . . that meat con- 
tributes immeasurably to the palata- 
bility of the diet as a whole. 

This means that its absence from the 
diet may offset man’s necessary con- 
sumption of other naturally less 
palatable foods which admittedly also 
have nutritional importance. The Food 
and Nutrition Board of the National 
Research Council recently said that 
“sufficient ‘animal protein’ should be 
included to prevent monotony of the 
diet to the degree where it might de- 
crease consumption and thus affect 
nutritional status.” 


YOU CAN AVOID 


EXCESS GRINDER 


PLATE EXPENSE 
By Using 


C.D.TRIUMPH 


PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
expense! 


and resurfacing 





an | 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


for of “Sovsage Grinding Pointers’ 
(OE Setroren ae 


2 _C-D << 








TRADE-MARK 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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COMBINATION 
RUMPBONE SAW 
and CARCASS 
SPLITTER 


MOTOR—Specially designed to develop ample pow. 
er to withstand short overload without overheating, 
Built-in fan. 


CONTROL— Operator has full control at all times. Re. 
leasing of grip on handle shuts off motor automatical- 
ly. 


BALANCE—Supporting and equalizing bracket pro- 
vides for suspension to overhead counterpoise .., 
hands thus freed to operate and guide with accuracy 
and speed. 


DRIVE—Direct from motor shaft by connecting rod at- 
tached to balanced crank pin. Saw driven by cross- 
head of nickel steel, sliding in adjustable guide 
plates of bronze bearing metal. 


BEARINGS—Annular ball bearings on both ends of 
motor shaft ... double row in connecting rod and 
main frame. Special bronze bearings in outer head, 


SPECIFICATIONS—Soaw, 32%" length, No. 15 gauge 
with 4 points per inch. Motor Speed, 1,725 R.P.M, 
Saw Speed, 1,725 S.PM. Saw Frame, 11°x24’, 
Total length, 54”. Weight (with alternating current 


SINGLE MECHANICAL OPERAI ENTIRE CARCASS PERFECTLY 








Skilled and unskilled operators alike achieve the same perfeci results when using B & D’s Combina- Ase mamtacterers 
tion Rumpbone Saw and Carcass Splitter. Fast, clean and truly accurate cutting permits substan- Ham Marking Saw 
tial savings in both time and labor . . . increases production, boosts cut yields and lowers costs. 

This combination of saw and splitter can be used successfully with either a stationary killing bed Hog Bone Marker 
layout or with a moving chain conveyor system. It is capable of splitting from thirty to thirty-five . 
carcasses an hour depending upon size and age of the cattle. Pork Scribe Saw 
The Combination Rumpbone Saw and Carcass Splitter is but one of a complete line of B & D packer- Beef Scribe Sow 
approved electrical cost-cutting machines. Every item in the B & D line is in daily use proving that : 

there is no substitute for Best and Donovan equipment. Write today for more detailed information Beef Rib Blocker 











on the Combination Rumpbone Saw and Carcass Splitter and other B & D machines. A point well 
to remember: “‘Experience Counts!” : 


BEST & DONOVAN, 332 S$. MICHIGAN AVE., CHICAGO 4, ILL. 





Page 42 The National Provisioner—June 19, 1948 





now i 
for us 
plants 
ber ¢ 


claim 
chine! 
where 
The 
crack 
food 
ings 
closec 
preve 
the n 
day. 
and 
stain 
coolit 
ing i 
wash 
tatio: 
On 
moto 
tire | 
ing \ 
This 
parti 
bolt | 
NEW 
to be 
moto 
ing b 
plate 


TR 


A 
unit 
ator 
Kold 
Mich 











le pow- 
heating, 


mes. Re- 
matical- 


ket pro- 
Dise .., 
accuracy 


3 rod at- 
YY Cross. 
e guide 


ends of 
rod and 
er head, 
5 gauge 
5 R.P.M, 
1°x24", 
Current 


Hit 


rs of: 


aw 


‘ker 





19, 1848 The National Provisioner—June 19, 1948 





NEW EQUIPMENT cneeesies 





a 


NEW SANITARY MOTOR 


The Louis Allis Co., Milwaukee, is 
now in production on a sanitary motor 
for use in food processing and canning 
plants. This motor incorporates a num- 
ber of novel features which, it is 





claimed, will materially improve the ma- 
chinery installation in any type of plant 
where sanitation is essential. 

The motor is streamlined and free of 
cracks, recesses or depressions where 
food products can collect. Smaller rat- 
ings will be supplied in the totally en- 
closed, non-ventilated construction which 
prevents the entrance of vermin into 
the motor when it is shut down for the 
day. Larger ratings are splash-proof 
and will be supplied with removable 
stainless steel grille plates over the 
cooling air inlets and outlets, also mak- 
ing it vermin-proof. All sizes can be 
washed down to insure maximum sani- 
tation. 


One of the features of this sanitary 
motor is the base construction. The en- 
tire base is enclosed by the motor hous- 
ing which is finished to a flat surface. 
This prevents the collection of food 
particles under the motor. Mounting 
bolt holes are located in accordance with 
NEMA standards permitting this motor 
to be completely interchangeable with 
motors now in use. Access to the mount- 
ing bolts is through the removable grille 
plates. 


TRUCK REFRIGERATION UNIT 


A new packaged truck refrigeration 
unit that may be installed by the oper- 
ator himself has been announced by the 
Kold-Hold Manufacturing Co., Lansing, 
Mich. According to the manufacturer 


this unit makes it possible for the oper- 
ator to refrigerate his trucks at low 
cost without complicated installation or 
operation procedures. Like a domestic 
refrigerator, the truck refrigeration 
unit is a complete self-contained re- 
frigeration system. 

When installing the refrigeration unit 
in the truck, it is only necessary to cut 
two square openings in the floor of the 
truck, one for the air intake and the 
other for the discharge. The unit is then 
placed over the openings and is bolted 
to the truck floor. 


It contains heavy-duty ‘“Hold-Over” 
truck plates which are connected to an 
air-cooled condensing unit. The cooling 
cycle is started by plugging in to any 
110 volt electric outlet. Thus, the truck 
may be charged at any stop or wher- 
ever electricity is available. The manu- 
facturer states that this unit will pull 
down the truck temperature overnight 
and that the charged “Hold-Over” plate 
will then maintain the predetermined 
low temperature of the truck through- 
out the next day’s deliveries. It takes 
up little space, keeps truck interiors 
clean, dry and odorless and provides de- 
pendable refrigeration at a cost of a 
few cents per day. 


POCKET THERMOMETER 


A versatile new dial thermometer 
manufactured in watch-like pocket size 
has been announced by Jas. P. Marsh 
Corporation, Skokie, Ill. 


In addition to convenient size, the new 
pocket thermometer offers the easy- 
reading feature of a dial type ther- 
mometer. It can be placed at any con- 
venient point within a freezing compart- 
ment and will plainly show the exact 
temperature on the clearly marked dial. 

The instrument measures only 2%g¢ in. 
in diameter and is produced in a case of 
durable, heavy-gauge stainless steel. A 
spring clip mounted on a swivel serves 
to hold the thermometer in the pocket 
when not in use, or serves as a hanger 
when taking temperature. Protection 
against rough handling is assured by an 
unbreakable crystal. Should it ever be 
knocked out of adjustment, the “recali- 
brator slide” on the back makes correc- 
tion simple; merely set it to coincide 
with a thermometer of known accuracy. 





to be economi- 
cal and easy to 
clean. 





STAINLESS SMOKESTICK OF NEW DESIGN 


A stainless steel smokestick which is grooved at regular intervals to keep 
products from crowding is being produced by the Frank Manufacturing Co., 
Cincinnati, O. The new stick is said to permit full smoke penetration and 











New Trade Literature | 


Walk-In Cooler (NL 468): An amply 
illustrated color folder describes a line 
of aluminum, prefabricated walk-in 
coolers and lists features claimed by the 


manufacturer, such as_ self-contained 
refrigeration, ease in handling and 
adaptability. Packaged refrigeration 


systems and insulation are also de- 
scribed and dimension and _ selector 
tables included.—Refrigeration En- 
gineering Corp. 

Case Sealing Methods (NL 469): This 
is a handy, pocket-size booklet describ- 
ing the various types of shipping con- 
tainers, the adhesives required to seal 
each type and methods used in sealing. 
Included is a resume of trade terms and 
definitions, carrier rules and regulations 
and other pertinent data for shippers. 
—National Adhesives division of Na- 
tional Starch Products, Inc. 


Bent Tube Boilers (NL 470): A new 
color bulletin contain photographs and 
diagrammatic layouts of boiler installa- 
tions in various industries. Principal 
data are listed for each installation. 
Illustrations of some construction fea- 
tures and a detailed drawing of furnace 
water wall construction are included.— 
Henry Vogt Machine Co. 


Solvent Extraction Installations (NL 
471): A 20-page brochure summarizing 
the manufacturer’s experience gained in 
engineering, installing and operating 
numerous continuous solvent extraction 
plants in the vegetable oil industry. The 
bulletin lists the advantages of solvent 
extraction and analyzes its economies. 
Detailed information is provided on the 
handling of specific products.—Allis- 
Chalmers. 


Insulating Felt (NL 472): An amply 
illustrated color folder describing low 
temperature insulating felt has been re- 
leased by the manufacturer. Pictures 
show various applications and special 
features are listed. A specification chart 
is included.—American Hair & Felt Co. 


Decalcomania Uses (NL 497): 
Twenty-three profitable uses for decal- 
comanias in industrial usage are con- 
tained in this new brochure which ex- 
plains the nature and advantages of 
product, with “Slide-off” samples which 
can be transferred by reader to illus- 
trate ease of application—The Palm 
Bros. Decalcomania Co. 


Use this coupon in writing for 
Literature. Address The National 
giving key numbers only. (6-19-48). 


New Trade 
Provisioner, 








WORLD MEAT OUTPUT 
INCREASED IN 1947 


The principal livestock countries of 
the world, exclusive of the Far East, 
produced an estimated 65,900,000,000 
lbs. of meat in 1947, according to a re- 
cent report of the Office of Foreign 
Agricultural Relations, U. S. Depart- 
ment of Agriculture. This is an increase 
of 4,000,000,000 Ibs. or 6 per cent over 
1946 but is 400,000,000 lbs. below the 
1934-38 five-year average of 66,300,- 
000,000 lbs. 

The continental countries of Europe 
showed the most significant increase in 
meat production in 1947. Last summer’s 
drought and the already critical feed 
situation in western and central Europe 
resulted in a considerable liquidation of 
livestock and a substantial increase in 
meat production. However, meat pro- 


duction was augmented by relatively 
good feed grain crops in eastern Europe 
in 1947. Moderate production gains also 
took place in the United States, Argen- 
tina, Brazil, Australia, New Zealand 
and the Soviet Union. 


North American meat production in 
1947, at 26,792,000,000 lbs. showed an 
increase of 228,000,000 lbs. over the 
previous year’s figure of 26,464,000,000 
lbs. Production in the United States in- 
creased 339,000,000 lbs.; in Cuba, 9,000,- 
000 Ibs., and in Mexico 2,000,000 Ibs. 
Canada’s production, however, dropped 
from 2,250,000 lbs. in 1946 to 2,128,000 
lbs in 1947, for a decrease of 122,000,000 
lbs. 

World production of all classes of 
meat in 1947, with comparisons for 
1946 and for the 5-year average, 1934- 
38, is shown in the U. S. Department of 
Agriculture table below. 





Adequate Steam Facilities 


(Continued from page 23.) 


boiler. The tank is equipped with steap 
coils and the fuel is pumped through , 
heater prior to entering the burne 
Unburned heated oil is returned to the 
storage tank at a point adjacent to th 
burner suction line; thus the hottey 
oil in the tank is always pumped back 
to the burner. 

The burner operates at a predeter. 
mined oil-to-air ratio and stack tep. 
perature is maintained at 370 degs, PF 
Any variation is shown on the instry. 
ment panel for the information of the 
boiler operator. The panel gives him, at 
a glance, any information he needs op 
the plant’s steam generating units, 

Steam generating equipment at the 
Slotkowski plant was installed by Wi. 
liam Adams Engineers, Inc., Chicago, 








erages for years 1935-1939. 





Carcass meat basis—excludes edible offal and lard. 


MEAT': PRELIMINARY ESTIMATE OF PRODUCTION OF BEEF AND VEAL, PORK, MUTTON AND LAMB, 
AND TOTAL MEATS IN SPECIFIED COUNTRIES IN 1947, WITH COMPARISONS 


Beef and Veal Pork (excluding lard) Mutton and Lamb Total? 
Country Average Average Average Average 
1934-38 1946 1947 1934-38 1946 1947 1934-38 1946 1947 1934-38 1946 1947 
Mil. Mil. Mil. Mil. Mil. Mil Mil. Mil. Mil. Mil. Mil. Mil 

North America: pounds pounds pounds pounds pounds pounds pounds pounds pounds pounds pounds pounds 
EE? Sheedy egageved és 1,185 1,089 621 994 972 61 71 67 1,417 2,128 
Ch 5.6 dh cebceddeee$sesssennes 614 595 167 243 265 14 18 18 698 904 
United State 10,818 12,000 7,337 11,173 10,500 871 970 800 16,182 23,300 
ans wnt 69-6 was. didmele we 311 315 38 38 43 2 2 2 309 360 
Se ee 6,620 7,314 10,736 4,976 5,806 1,573 879 S4¢ 21,677 14,864 
tin iadacae SO ine ads eed ok eu Sia jos 3,459 oe 978 oes 7,292 we 
South America ................. 6,391 7,153 783 1,012 855 527 945 7,797 8,37 8,995 
Union of South Africa.................. 627 635 64 62 70 5186 5194 671 883 880 
EE vis n'delgh Wane en aos : ee 981 1,102 7195 240 206 7709 716 2,094 1,937 2,026 
ESE 395 428 106 83 &5 553 697 1,024 1.17% 1,216 


‘Includes goat meat. *Year 1938. ‘Year 


2Includes other meats, such as horse and goat meat. Excludes offal, rabbit and poultry meat. *Av- 
*Averages for years 1936-1940. 7 
1936-1938; year beginning October 1 of preceding year for years 1946 and 1947. 











beginning July 1. *Year beginning June 1 for years 

















Send today for free 
illustrated brochure! 














Designed to Knit You Profits 


up to 7” wide, 1%” thick! 


derize the meat, never cut it! 


lubricating oils. 
roller drive. 


steel, 


5945 MARTIN AVENUE 
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from Your Low-Price Cuts! 


2. Heavier, longer lasting knives ten- 


3. All parts readily accessible for 

quicker, easier cleaning. Sanitary! 8. 
4. Fully enclosed gears immersed in 
Direct motor-to- 9. 


5. Meat chute, knives and strippers 
are all of tough, rust-proof stainless 10. 







10 POINTS OF LELAND SUPERIORITY 


1, Extra large throat yields steaks 


6. Stripper plate position rods per- 
manently installed. Strippers quickly 
inserted. 

7. Gleaming all-white enamel finish. 

Aluminum trim for added beauty. 

Dimensions: 13¥2”x 14%" base, 

15% "high. Ready to plug in and use. 

Quality-built LELAND requires a 

minimum of replacement parts ond 

service. 

Two automatic turn-off switches pro- 

vide a double measure of safety. 


The new LELAND STEAK MACHINE is more than a steak maker . . . it’s a machine for molding meat 
into extra dollars. Cash in now on the demands of your trade for popular-priced, tenderized steaks! 
Turn your low-profit end-cuts into thick, juicy steaks . . . 


turn to LELAND for greater profits! 


LELAND DETROIT MFG. CO. 


DETROIT 10, MICH. 


The National Provisioner—June 19, 1 





Co 
bee 
cre 


duc 
Ar; 
to : 
ave 
sho 
con 
sul 
yea 
Bre 
tra 
nin 
nov 


ma 


pat 


the 
this 


ave 
rec 


ave 


Ne 





SWIFT INTN'L. AFFECTED 


















ties 
BY ARGENTINE POLICIES | READY-MADE MEAT PATTIES 
Operations of Swift International 

stean Company Limited in Argentina have The Hollymatic Electric Patty Maker measures, 
ugh been seriously affected by wage in- molds and stacks 1800 to 2000 meat patties 
urner creases and reduction in plant efficiency, per hour . . . automatically! Every patty is 
to the J. O. Hanson, president, reported re- uniform in size and weight and delivered 
to the cently to the shareholders. on a separate sheet of waxed paper. The 
10ttest Stating that the firm works in Ar- Hollymatic is sanitary, retains meat juices, 
1 back gentina under a controlled economy and transforms an average- 

which regulates by law or decree most profit item into a highly profit- 
»deter. of its operations, and that for many able, fast-selling leader. Write 
: tem. years the Argentine government has for further details of the high- 
gs, F, regulated livestock prices and the sale epeed, compact Hellymatic, . 
nstru- prices of much finished product, Hanson 4 
of the pointed out that extended price con- $850. 00 + ee 
1im, at trols and government regulation of F. O. B. FACTORY 
eds on wages, employment, and working con- CHICAGO we — 
ts. ditions are of more recent origin. The 
at the effect of these latter changes has been 
y Wil. to raise materially operating costs, for 
ago, which compensating adjustments have 
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not yet been granted. 


Since the first of the year, the pro- 
duction of the Swift Rosario plant in 
Argentina has been abnormally low due 
to a short supply of cattle in that area 
available for export and to a serious 
shortage of hogs. Uruguayan volume 
continues lower than normal as the re- 
sult of the drought of four and five 
years ago. Business in New Zealand and 
Brazil is proceeding normally. In Aus- 
tralia cattle killing was affected by a 
nine-week railroad strike which has 
now been settled. 


In general, said Hanson, world de- 
mand for meat and meat products re- 
mains good and no difficulty is antici- 
pated in placing available supplies. 


Nearby Meat Supplies 


(Continued from page 17.) 
the pre-war (1939-41) average. This 
would assure consumers of more meat 
by 1950. 

“In this country today there are only 
about 54 cattle and calves for each 
100 people. This is a decline of 44 per 
cent from the peak, and in the recent 
year of 1944 there were 62 cattle and 
calves per 100 persons. Hog numbers 
were 61 per 100 persons in 1944 and 
today are down to 38. Sheep numbers 
per 100 persons are at an all-time low, 
being 81 per cent below the peak. 

“Secretary of Agriculture Brannan 
has said that a desirable goal for live- 
stock production would provide 173 lbs. 
of meat annually for each person in 
the country. Per capita consumption 
this year will be only about 144 lbs. 
While this is larger-than the prewar 
average, it is 11 lbs. below last year’s 
record and far below the goal mentioned 
by Secretary Brannan and below the 
average of countries like Australia and 
New Zealand.” 


FINANCIAL NOTES 


Armour and Company has declared a 
regular quarterly dividend of 30c a 
share, payable July 15 to stockholders of 
record June 6. 








HOLLY MOLDING DEVICES, INC. 


6733 South Chicago Avenue e Chicago 37, Illinois 





WILSON’S super-sewed 
CASINGS ensure a 
uniform product always. 


Use WILSON’S 
NATURAL CASINGS 


Wilson & Co., Inc., 


. nA Z 
WILSON & Co. 
Vv Vv 


Producers, Importers, Exporters 


Plants, Branches or Agents in Principal Cities 
Throughout the World 


General Office: 4100 So. Ashland Ave. « Chicago 9, Illinois 
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Adjusting 











Three Exclusive Reasons for the Uniformly 


Tight Seal of Jamison Lo-Temp Doors 


The “LO-TEMP’’ DOOR—an infitting door for sub- 
freezing use is an outstanding addition to a dis- 
tinguished line. Front, edges and casing being 
metal clad, possible deterioration caused by moisture 
precipitation eliminated and sanitary appearance 
maintained. Equipped with ‘‘Adjustoflex’’ Hinges, 
“E-Z Open”’, Two-Point Fastener, “Lo-Temp” Gasket, 
exceptionally efficient performance is assured. 


ADJUSTOFLEX HINGE... (See Sketch) com. 


bines self-adjustment with spring tension regulation. Spring 
pressure automatically seats door gasket. A simple turn of 
adjusting .screw alters spring pressure to compensate 
for gasket wear. 


E-Z OPEN, TWO-POINT FASTENER... 


(See Sketch) is ‘the only two-point fastener incorporating 
two much-desired features, minimum effort to open and close 
and maintenance of positive, uniform gasket pressure. 


An effortless push on either front or back handle opens door, 
another push closes it, made possible by Jamison’s exclu- 
sive design of strike and keeper, and external, easily acces- 
sible spring adjustment. 


There being no connection through the door between front 
and back handles, icing-up of either is eliminated. Both 
handles are short in length and do not interfere with passage 
through doorway. 
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LO-TEMP GASKET... (See Sketch) consists of a 


sponge rubber core covered with moisture impervious rubber 
skin. Applied to full overlap of door, when door is closed gasket 
not only seals against door casing but plug-seals space be- 
tween edges of door and casing. The ‘‘Lo-Temp” Gasket is man- 
ufactured exclusively for us to our specifications. 


Standard models of this Jamison-built Super Freezer 
Door are available in a wide range of sizes. Should 
you require special types or sizes, we are equipped 
to build them to any specification. Write for the 
address of our nearest branch office or send for 
complete catalog to Jamison Cold Storage Door Co., 
oe Maryland. 


SAMISON 


HAGERSTOWN, MARYLAND, U. S. A. 


The Oldest and Largest Builder of Cold Storage Doors in the World 
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PLANT OPERATIONS 
Sdeus for Operating Men 


— 





GETTING RID OF SMOKE 


The simple sketch below illustrates 
the manner in which Wisconsin Meat 
Products, Inc., Milwaukee, Wis. elimi- 
nates the smoke which might come out 
into its sausage processing room when 





smokehouse doors are opened. By drop- 
ping a sheet metal apron from the 
ceiling several feet in front of the 
houses, and by running this apron to 
the ends of the room, a trap is formed 
to collect the smoke. 


The trapped smoky air is exhausted 
to the outside through the center duct 
and fan shown in the drawing and 
fresh outside air is drawn into the area 
through the ducts piercing the walls of 
the processing room at the ends of the 
trapped area. 


Any such system of smoke disposal 


must provide clean air to supplant the 
smoky air being removed. 


MID Regulation Changes 


New amendments to the meat inspec- 
tion regulations have been released by 
the U.S. Department of Agriculture. 
Preposed in April (see THE NATIONAL 
PROVISIONER of May 1, page 28) the 
amendments were published in the Fed- 
eral Register of June 9, 1948, to become 
effective in 30 days after publication. 
Some of the amendments merely place 
in the body of the regulations certain 
rules which have already been put in 
effect through MID memoranda or in- 
dividual rulings. 


Some of the changes in the regula- 
tions include: 

1. A statement of restrictions on the 
use of water in inspected plants. 

2. Deletion of a section covering the 
conditions under which intrastate pack- 
ers qualified for MID inspection during 
the war. 

3. Addition of a section setting up 
conditions for the release of condemned 
material for research and other pur- 
poses. 

4. A provision excepting from the 
labeling requirements stockinettes when 
employed as operative devices. 

5. The amount of added water in 
potted meats is limited to that required 
to replace moisture lost in processing. 





Pumps are not ordinarily employed 


discharge line 
over to the fill- 
ing machine or 
other tanks 
throughout the 
plant. 

The pump em- 
ployed for the 
purpose is a unit 
made by Thom- 
son Pump Divi- 
sion, Waterous 
Co., St. Paul. 
Several installa- 
tions of the type 
have been made 
in West Coast 
plants. The 
same pump may 
be employed for 
handling lard 
and tallow and 
blood and killing 





MOVING COOKED GROUND MEAT BY PUMP 


photo here shows one successful example of such an installation. The pump 
handles cooked ground meat (horse meat) in a West Coast plant at the rate 
of 75 gals. per minute from the cooking kettles to the can filling machines. 
The product has a very low moisture content. In order to carry through the 
process the pump must have sufficient vacuum to draw the ground meat 
through the pipe lines from the cooking tanks, and then force it through the 





floor scraps and similar material which is somewhat difficult to move. 


for the movement of meat but the 
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6. The maximum yield of canned 
corned and roast beef is limited to 70 
pet. of fresh weight plus seasoning. 

7. Presence of monoglycerides or di- 


glycerides in rendered fat must be 
shown on label. 
8. Colored opaque artificial casings 


need not be marked with the 
“casing colored.” 

9. The fermenting of natural casings 
is prohibited. 

10. Permission is given to use mono- 
and diglycerides in rendered fat. Pro- 
pyl gallate and propyl gallate in com- 
bination with citric acid are included in 
the list of approved antioxidants. 

11. Increase in weight of ham for 
canning is limited to 8 per cent over 
fresh uncured weight. 

12. Citric acid and sodium citrate 
may be used, under limitations, in beef 
blood to prevent coagulation. 

13. Pork stomachs and pork livers 
have been added to the list of muscle 
tissues which must be treated for the 
destruction of trichinae. 

14. The words “retort processed” 
have been added to the description of 
hermetically sealed conventional retort 
size containers. 

15. Certain export regulations have 
been amended to conform to the require- 
ments of importing countries. 


16. Regulations on inspection and 
handling of horse meat and products 
have been amended to specify the cclor 
of ink and quality of paper used on the 
label for horse meat. The size of the 
label is also specified. 


words 


EASING CONVEYOR TURNS 


Canning and other departments 
sometimes employ sprocket type con- 
veyors operating within retain guide 
rails. These conveyors may cause diffi- 
culty when operating at maximum ca- 
pacity. As the conveyor makes the 
turns the weight of product tends to 
cause binding against the guide rail. 
Occasionally the binding may be great 
enough so that the conveyor jumps 
clear of the guide rail and off the 
sprocket drive. The pressure may some- 
times be great enough to cause the 
bolt on the link to snap. 

These breaks are costly since they 
usually tie up departmental operations. 
Experience such as this has led some 
operators to -break their conveyors into 
short sections which feed into each 
other. However, this solution of the 
problem calls for more motors and 
drive sprockets. 

An Australian packer who 
conveyor in his freezer has another 
answer. When operating at capacity 
the conveyor carries 2,000 lamb car- 
casses along a 720 ft. run divided into 
four bays. Noting that the conveyor 
chain bound as it made the turns, and 
fearing it would result in burning out 
the driving motor, it was decided to 
install roller bearings at all the turns. 
This has been done and the packer re- 
ports that the conveyor operates con- 
sistently without difficulty at —15 degs. 


uses a 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 


Hog Cut-Out . 
Corlot Provisions 
lard .... 

L. C. L. Prices 


Tallows and Greases. . . 58 
Vegetable Oils 

Hides . . 

Livestock ..... 





Cattle — Beef —Veal 











Hogs— Pork — Lamb 





Hides—Fats—By-Products 











CATTLE 


Chicago cattle market: Fed steers, 
steady to $1.00 higher, others, weak to 
$3.00 lower; heifers, 50c to $1.00 higher, 
others, 50c to $3.00 lower; cows, steady 
to $2.00 lower; cutters and canners, 50c 
to $1.00 lower; bulls, steady to 50c 
lower; calves, steady. Steer top highest 
since February and new June high; cat- 
tle average new all-time high. 
Thurs. 

Chicago steer top... $38.75 

4 days cattle avg.. 35.50 
Chi. heifer top 35.50 
Chi. bol. bull top.... 25.75 
Chi. cow top 27.00 
Chi. cut cow top.... 18.50 
Chi. can cow top.... 17.00 

4 days can.— 

cut aver. 

Kan. City, top 
Omaha, top 
St. Louis, top 
St. Paul, top 
Receipts 20 markets 

ee 240,000 
Slaughter— 

Fed. Insp.’ 


Last wk. 
$37.50 
34.50 
36.00 
26.00 
27.50 
19.50 
18.00 


18.00 
37.50 
37.75 
38.00 


37.50 


17.50 
36.00 
37.00 
35.00 
37.50 


236,000 


. 228,000 
BEEF 


Carcass, good, all wts.: Mixed, mostly 
lower. 
Chicago 
New York ....54 @56 
Whi. cut., Nor..34 @35 
PChi. bol. bulls. .3814@39 
MChi. can., Nor..34 @35 


CALVES 
$30.00 
30.00 
28.00 
30.00 
33.00 


224,000 


541% @55 
52 @53 

37 
3914 @40 


Ole 
vot 


$30.00 
29.00 
30.00 
29.00 
40.00 


Chicago, top 
Kan. City, top 
Omaha, top 
§t. Louis, top 
St. Paul, top 
Slaughter— 
Fed. Insp.* 156,000 

_ Dressed veal: Steady to lower. 
Good, Chicago 

| Good, New York... .41@44 


133,000 


44@46 
42@45 


*Week ended June 12, 1948. 





HOGS 


Chicago hog market this 


week: 


Top 


$2.25 higher and average $2.40 higher; 
other markets $1.75 to $2.25 higher. 


Thurs. 
Chicago top $27.25 
4 day avg 
Kan. City, top 
Omaha, top 
St. Louis, top 
St. Paul, top 
Corn Beit, top 
Indianapolis, top.... 
Cincinnati, top 
Baltimore, top 
Receipts 20 markets 
4 days 
Slaughter 
Fed. Insp.’ 


27.00 
27.00 
26.25 
27.00 


354,000 


... 1,184,000 

Cut-out 180- 22( 
results 220 lb. 240 
This week...—$ .27 —$ 
Last week...+ .95 + 


PORK 


). 
lb. 
94 
.55 


Chicago: Mixed, mostly lower. 


Reg. hams, 

52% 
@45 
@41% 


.44 
.40 


Loins 12/16. 
Bellies, 8/12. 
Picnics, 

all wts. ..29 
Reg. trim. ...21 
New York: 
Loins, 8/12 ..50 
Butts, all wts.40 


@39 
@22 


@52 


9 
@42 


LAMBS 
$32.00 
31.50 
31.50 
32.50 
27.50 


Chicago, top 

Kan. City, top 
Omaha, top 

St. Louis, top 

St. Paul, top 
Receipts 20 markets 

4 days 
Slaughter— 

Fed. Insp.* 277,000 
Dressed lamb prices: Mixed. 
Chicago, choice 61@62 
New York, choice... .60@63 


203,000 


46 
40 


Last wk. 
25.00 
22.35 
25.00 
25.25 
24.75 
24.75 
24.25 
25.00 
25.15 


On or 


25.75 
444,000 


890,000 
240- 

270 lb. 

—$2.41 


- .b6 


51 
@47 
@40% 


29% @40 


22 


51 
40 


@23 


@53 
@43 


$32.00 
33.00 
33.00 
33.00 
27.00 


172,000 
253,000 


59@62 
61@64 


HIDES 
Chicago packer hides: Fairly broad 
movement of hides from midweek on 
with advances of le on branded steers 
and 1! to 2c on most others. 
Thurs. 
native cows. .30@30% 
calf (heavy). 
Nor. calf (light).. 
Nor. native 
kipskin 
Outside small pkr. 
native, all weight 
strs. & cows....24@28 


TALLOW, GREASES, ETC. 


Chicago: Markets softened early under 
resale offerings of product bought ear- 
lier by oil operators for hedging pur- 
poses. One large buyer picked up fair 
quantity at 16',c level for top grades; 
later around ten tanks fancy tallow re- 
ported moving at 17c. 
Fancy tallow 16% @17 
Choice white grease. . 16% 
Chicago By-Products: Mixed. 
Dry rend. 
tankage 
10-11% 
tankage 77. +7.00 
Blood 17.28 +7.25@7.50 
Digester tankage 
60% 
Cottonseed oil, 
Vau @ Beicss 


Last wk. 

28@28% 
55 
50 


Hvy, 
Nor. 55 
50 


*1.55@1.60 


95.00 95.00 


33pd 


*F.O.B. shipping point. 
LARD 


.22.80n 
20.00n 
19.00n 

Ax—asked. 


+Del’d basis. 


Lard—Cash 
Loose 
Leaf 
N—nominal. 


23.05ax 
20.37 ’ax 
19.37%en 


CHICAGO PROV. SHIPMENTS 


Week 
June 12 


Previous 
week 


Cor. wk 
1947 
Cured meats, 
pounds . 
Fresh meats, 
pounds arr 
Lard, pounds 


..12,359,000 17,816,000 10,568,000 
21,551,000 
. 1,508,000 


23,770,000 5,681,000 
2,72 1,605,000 


( 
57,000 





| | 
1 HAMS, Reg. 8-120 
2 LOINS under 12 
3 PICNICS, 4-8¢ 
4 HOG Average 
5 DS BELLIES, 18-300 
6 PS LARD Tierces 
7 TRIMMINGS, Reg 





L Al 8 15 22 29 M6 13 20 27 33 


j 

1 BEEF Cattle, Av. Chi, 
F, Top, Chi. 

JC EC Av 

4 BEEF, Good, All Wts 

SVEAL, Good, All Wts, 

6 BONELESS Bull Meats 


} 


15 22 #29 M6 13 (20 27 


; 





1 HOGS 
2 CATTLE 
3 LAMB 
4 CALF 


WKLY. INSP. KILL 
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Pork in cold storage in the United 
States on June 1 totaled 584,793,000 
lbs. compared with 606,827,000 lbs. a 
month earlier and 364,531,000 lbs. on 


MEAT STOCKS CUT IN MAY; LARD HOLDINGS RISE 


about 116,500,000 lbs. greater than the 
five-year 1943-47 average for the date. 


Lard continued to accumulate in May 


and at the beginning of June holdings 





Total pork* 
i Me CONN coos en eereswevns 


All edible offal, frozen and cured?... 1: 
Canned meats and meat products*... 
Sausage room products*....... 
Lard* 
Rendered pork fat*........... 


NOTE: These holdings include 
plants. ‘Preliminary figures 
priate type of meat. *No historical figures for these 
lowing government-held stocks in cold storage, out 
7,504,000 Ibs.; Pork, 13,096,000 Ibs.; 
rendered pork fat, 1,506,000 Ibs. 








To obtain non-go 


clude stocks held by DPMA, 
stocks reported above, 
which figures are not available for publication. 





U. S. COLD STORAGE STOCKS ON JUNE 1 


June 1 5-yr 
June 1,* °48 June 1, ‘47 May 1, "48 av. 1943-47 

pounds pounds pounds pounds 
i  -. cep nthadGisantaeceseaweenae 88,162,000 127,211,000 102,809,000 150,179,000 
Beef, in cure, cured & smoked... 9,686,000 10,369,000 10,916,000 7,612,000 
Pt PE” ven skasenceses iiescacee 97,848,000 137,580,000 157,791,000 
Serer ee paca om are . 854,755,000 158,180,000 210,683,000 
Pork, D. S. in cure & cured........... 62,707 ,000 52,371,000 . 92,951,000 
Pork, all other in cure, cured and smoked.167,511,000 161,226,000 164,807,000 


aerarsisercersrerecccces soca emOne 
& 





PE” dws eatadedsd Casbseceneudeese a 5973, 3,000 65 
54,000 


stocks in both cold storage 
“Trimmings formerly included with offal now included with appro- 


Lamb and mutton, 
given here from total of that commodity as given on cold storage report. 


USDA, Armed Services and other government agencie 
Armed Services hold some stocks in space owned and operated by them on 





158,8 980,000 
: 606,827,000 
9,106,000 
7,173,000 
56,480,000 
43,805,000 
14,331,000 
136 


468,441,000 
11,812,000 





8,000 

67,488,000 

42,379,000 
13 





71,010,000 


43,000 
1,000 





182,990,000 





2.4 
warehouses and meat-packing house 


items. ‘Included in above figures are the fol- 
side of processors’ hands, as at June 1: Beef, 
923,000 Ibs.; Veal, 159,000 Ibs.; Lard and 
vernment owned stocks, subtract the quantity 
Government holdings in- 
8s. In addition to 








June 1, 1947. The reduction in inven- 
tories during May was considerably 
smaller than the amount withdrawn in 
April. Moreover, June 1 stocks were 


of all edible pork fats amounted to 
152,634,000 lbs. compared with 138,924,- 
000 lbs. on May 1 and the June 1 five- 
year average of 182,990,000 lbs. 





USDA RESEARCH PROJECTS 


Among the research projects of the 
U. S. Department of Agriculture under 
the Research and Marketing Act is a 
study of meat processing, including 
curing and freezing, which is being 
carried out by the Bureau of Animal 
Industry. The object is development of 
processing methods that will better 
preserve the food value and palatability 
of meats. Additional information on the 
effect of different processing methods 


on the keeping quality of meats is 
sought, since it is evident that ran- 
cidity, molds and bacteria still cause 
losses to the meat industry and to con- 
sumers. 

A joint study by the Bureau of Ani- 
mal Industry and the Farm Credit Ad- 
ministration of the meat type hog in the 
trace territory of the Detroit Packing 
Company, a farmer’s cooperative, is 
underway. Cutout tests and carcass 
measurements are being used to see if 
market premiums are justified. 





HOG CUTTING RESULTS SLIPPED INTO RED THIS WEEK 


(Chicago costs and credits, f 


A further advance in average hog 
costs, coupled with a slightly lower 
trend in total product values, brought 
deterioration in hog cutting results this 
week. All three weights tested showed 
minus margins and results on the 240- 
to 270-lb butchers were especially poor. 


180-220 Ibs. 








Value 

Pct. Price per per ewt. Pet. 

live per ewt. fin. live 

wt. Ib. alive yield wt. 
Skinned hams ..... 12.6 53.3 $ 6.72 $ 9.65 12.6 
DE Seccecscccss Ge Mee 218 3.13 5.5 
Boston butts ...... 4.2 40.0 1.69 2.44 4.1 
Loins (blade in)....10.1 48.5 4.91 7.08 9.8 
Bellies, | See re 11.0 40.3 4.43 6.41 9.5 
eemee, BD. B.cccoce ai “8 as ewe 2.1 
Pat backs ........- es aes 3.2 
Plates & jowls.. 2.9 84 3.0 
Seer .60 2.2 
P. 8S. lard. 13.9 4.00 12.3 
Spareribs . - & 89 1.6 
Regular trim....... 3.3 1.03 3.1 
Feet, tails, ~ 4 re B37 2.0 
Offal & miscl...... 1.37 eo 
Total Yield & ‘Value’ 69.5 $37.81 71.0 
i OE ena aeeeeund 
Condemnation loss ......... Per ewt. 
Handling and overhead.... - 

yie 
TOTAL COST. = CWT. $38.20 
BOER VARIOE ceccviccee 37.81 
Cutting el sas evweves —$ .27 —$ .39 
Margin last week........ + Bs) + 1.36 


irst three days of week.) 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the early 
part of the week. 


—220-240 Ibs. - —— 240-270 Ibs, 


Value 








Value 
Price per per ewt. Pet. Price per per ewt 
ewt. fin. i ewt. fin 
alive yield alive yield 
$ 6.72 $ 9.43 $ 6.60 $ 9.27 
2.05 2.86 1.86 2.59 
1.60 2.26 1.50 2.08 
4.26 6.05 3.58 5.00 
3.8% 5.41 1.37 1.95 
74 2.11 2.94 
; .68 -74 1.02 
F 84 68 ar 
‘ 58 Al 58 
2.4 3.48 2.09 2.91 
TH 42 8 
.92 64 0 
36 5 20 .36 
1.34 a én% 05 1.33 
$25 $35.70 71.5 . $23.20 $32.45 
Per Per 
ewt ewt 
alive alive 
eas 1.29 $24.71 
‘ Per ewt on Per ewt. 
fin. .78 fin. 
yield — i 
¢ $37.03 s 
.B5 35.70 23. 32. 
—$ 4 —$ 1.33 —$ 2.41 —$ 3.37 
: 55 77 — 56 — 7 
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AMI PROVISION STOCKS 


Packers covered by the American 
Meat Institute provision stocks survey 
had a total of 468,600,000 lbs. of pork 
meats in storage on June 12. This wasa 
2 per cent increase over 457,900,000 Ibs, 
two weeks earlier and a 73 per cent ip. 
crease over 270,900,000 lbs. held on the 
corresponding date a year ago. June 12 
stocks were 16 per cent lower than the 
1939-41 average of 558,000,000 lbs. Lard 
and rendered pork fat holdings on June 
12 were 159,900,000 lbs. as compared 
with 144,400,000 lbs. two weeks earlier 
and 151,500,000 lbs. on the like date of 
1947. 

Provision stocks as of June 12, 1948, 
as reported to the American Meat In. 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups) 
the table shows June 12 stocks as per- 
centages of the holdings two weeks 


earlier and last year. 
June 12 stocks as 
Percentages of 
Inventories on 


Com- 
May June parable 
29, 14, 193941 
D. S. PRODUCT 1948 1947 av. 
Beliies (Cure@) ...ccccccccce 1%) 203 
Fat backs (Cured)....... .. 105 65 
Other D. S. Meats (Cure 1d)... 88 117 
TOT. D. S. CURED ITEMS.....107 145 
TOT. FROZ. FOR D. 8S. CURE. .130 192 
s. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
ON ea ° 76 6 
oc, BPP eer 119 139 68 
eS ee 118 136 3 
Hams, Frozen-for-Cure 
RROBUIA .nccccccccecccces 150 ™) 2 
ED 0 0.0'0:66.60.04.6656040-0% 90 253 114 
All frozen-for-cure hams.... 90 247 RS 
Picnics 
Sweet pickle cured......... 118 141 60 
Frozen-for-cure ......... 95 209 =«108 
Bellies, S. P. and D. C. 
Sweet pickle cured........ 114 91 91 
Frozen-for-cure ..... 563050 ee 445 107 
Other items 
Sweet pickle cured....... 122 128 61 
Frozen-for-cure ....... ; 9& 353 Sx 
TOT. 8S. P. & D. C. CURED » 186 111 67 
TOT. 8S. P. & D. C. FROZEN... 92 = 337 ° 
BARRELED PORK ............ bd 62 12 
FRESH FROZEN 
Loins, shoulders, butts and 
ee See ao 206 Sh 
DE Saintes veve eee ens .104 134 160 
MEE Véekehseussicinne ds vee le 172 «118 
TOT. ALL PORK MEATS......102 173 S4 
RENDERED PORK FAT.... bg 57 ae 
EE -86.d485445 ok mad 3-00s one 107 82 


*Small. **Included with lard 


CHICAGO PROVISION STOCKS 


Lard stocks at Chicago increased 
about 7,400,000 lbs. during the first half 
of June and were about 22,000,000 Ibs. 
larger than on the corresponding date a 
year ago. Lard and other holdings are 
shown in the table below: 

June 15, May 31, June 15, 
"48, Ibs. "48, Ibs 47, Ibs 
P. S. lard (a)... .67,931,723 61,873,880 44,660,412 
P. 8S. lard (b).... 228, ( 228 000 
Dry rendered 


lard (a) 
Other lard 
TOTAL LARD.. .82 
D. 8. el. bellies 

i contrac SP. cess 

el. bellies 





735,679 
11,886,531 
74,724,090 


epeeses 1,094,886 


15,490,598 
60,151,006 





178,900 


981,000 


567,000 


y * eee 10,379,182 10,162,162 7,982,449 
TOTAL D. S. CL. 
BELLIES ..... 11,360,182 10,729,162 8,161,349 


(a) Made since Oct. 1, 1947 


(b) Made previous to Oct. 1, 1947. 
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Ss APRIL MEAT EXPORTS- | 4 
erican IMPORTS | 

a U. S. exports and imports of meat in | | 
f pork x r % 


April were reported by USDA as 
was a = 
follows: Ff S, - 
00 Ibs, Ap Ap 
ent in us Be | ee for re-Seasonimg 
on the EXPORTS (domestic) 


une 12 Beef and veal, fresh or a taste-tempting 


444,865 14,014,146 

pe eeeseccece } 

SS ae 3-DAY HAM CURE 
: Lard oe curt “ll ; 522,565 491,627 HAM 


. . 
n J ek— or frozen ; 5,342 1.507.806 | i ‘ 
wall bec oa ee et FLAVOR It’s the good, old-fashioned, full-bodied ham 
> and sides .. ~ J = 
i ee 319,281 379,786 flavor that your customers want. That’s what 
ate o Bacon ‘ll 193%271 438.742 


eed jc ware | senses | NEVERFAIL gives you. For extra goodness, 


’ 1948, Mutton and aa 966,532 154,831 


‘at In- Sausage, including canned | “The Man Who Knows’ NEVERFAIL imparts to the ham a distinc- 














. sausage edients 500, 146 322,17 - - m 
ntative J ned Me aT tive, aromatic fragrance . . . because it pre- 
le that wean each 82,452 68,393 : nes 
ng are ee: ee 86 Re seasons as it cures. In addition, the NEVER- 
iod to Other me: _ fresh, frozen, FAIL 3-Day H Cc always p ju an 
ire al- Kidneys, livers, and other 
ap Lard including neutral, .16,3280434 28,040°700 appetizing, eye-catching pink color . . . mouth- ; 
¥ Tallow. edible eile cae fe ie ates 2 497,610 0,875 " > 
woe 5 See. notes ee See melting tenderness . . . and a texture that’s 
ott iL tech or foun... 100,008 185,533 moist but never soggy. Write today for com- 
ges of Veal, fresh or frozen.... eae ° m ” 
ies on Beef and veal, pickled or x “The Mon You Know” plete information. 
Com- cured - 592,526 330,474 
parable Pork, fre sh or froze ES oa OF 161 23,087 
1939-41 Hams, shoulders and 
av bacon ....... 20,738 9,685 
, —" —s r pickle dor on sin 
ed .. ° one 3,382 29,.35¢ . 
ema! H.J. MAYER & SONS CO., INC. 
Canned bee ee : - 9,032, 20% a : { 
tallow. Seats : 60, 532 : 6815 SOUTH ASHLAND AVENUE ° CHICAGO 36 PLT 
Mncludes many items which consist of varying : 
amounts of ment. 
6 Canned beef from Mexico not included in these 
8 statistics | ; 
53 A 
114 LIVESTOCK EXPORTS-IMPORTS 
a Exports and imports of livestock by 
= | oc Starts Sete GET MORE COMPRESSOR EFFICIENCY 
i. pared with April, 1947, are reported by ‘ 
107 the U. S. Department of Agriculture 


as follows: 


: ws ag WITH WORTHINGTON “FEATHER VALVES” 








67 No. No. | 
EXPORTS (domestic) 
' Cattle for breeding......... ios Ee 249 | Ss AY ; 
12 Other catt# ............. . 82 } 
ee eee 19 9 
is iit a Bt doe a witane + whe 94 212 - s 
8h Horses for breeding...... , - 34 70 J 
160 DP vets ces eetecwndceeuns 172 847 | 
113 Mules, asses and burros........... 695 299 ; 
84 IMPORTS— . . oi 
a Cattle for breeding, free— Engineering Specialists 
* SE. tx tbnendeeesed6sss cae os 4,670 2,615 
Se United Kingdom ......... . 179 
Pa, seer, oan (ent. Feather valves are an important part 
Over 700 pounds (Dairy)......6,975 4,214 of every Worthington Compressor. 
200-700 pounds Ragen | itiad 176 70 And there's a reason—greater effi- 
Under 200 pounds... . ocuele 1,141 ciency in compressor operation. 
Hogs— : is 
\CKS For breeding, free... coves 224 480 Worthington feather valves ore fea 
Edible, except for breeding! ther light, flexible. On suction and 
-reased - on, Si ereirey wees 22 9 discharge, feather valves help get the 
. orses- 
st half For breeding, free............... 53 14 most out of your compressor. 
100 Ibs. on eat 1,402 503 Buildice carries in stock a complete 
date a - mate, and goats, : line of Worthington compressors, all 
e Pe UNenees 600094000008 ys Wn ° eo z Pare * . *, 
igs are ‘Number of hogs t ] t t of : 200 is ; . =~ ; . sizes, equipped with feather valves. 
Pre of hogs based on estimate pounds Suction Valve Discharge Valve : 
Write, Wire, Phone for Information. 
June 15, 2. oe 
‘47, Tbs 
4,660,412 BRAKING DISTANCE ° e 
Braking distance does not increase in MANUFACTURERS AND REFRIGERATING ENGINEERS 
5,490,598 direct proportion to increased speed, NC 
10,151,005 according to the B. F. Goodrich Co. COMPANY, I . 
178,900 Actually, braking distance increases in | 2610 S. Shields, Chicago 16, * Phone: Calumet 1100 
To . 
7,982,449 - portion to the square of the speed. } Branches: Milwaukee, Minneapolis 
17.7 ft. is required to stop at 20 | 
8,161,349 m.p.h. then 70.8 ft. is necessary to | aaa 


brake to a stop from 40 m.p.h. | LL! WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES 
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Steer loin 
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Steer rou! 
Steer rou! 
steer rib, 
Steer rib, 
Steer rib, 
Steer sirle 
Steer sirl 
Steer bris 
Steer bris 
Steer chu 
Steer chu 
Steer bac 
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Fore shal 
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Steer ten¢ 
Cow tend 
Steer pla 


B 
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Tongues, 
fresh 0 
Tongues, 
fresh 01 
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Livers, ré 
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c 
A BATAVIA Refrigerated Body gives you a “cooling room on. | {ii,; 
DON’T wheels.” At the end of a delivery day, meat left over in your rr. 


Choice cz 


LET BATAVIA body is as fresh as when it left the cooling room. It | finer 


Utility . 


BACTERIA can go to market again the next day. Outside temperature, time J orice x 


Good lan 
Commer 


CATCH or distance cannot steal the bloom off your meat when de- 


Good 
Commerc 


UP livered in a BATAVIA refrigerated body. a : 
WH 


WITH Yes, Life Begins at 40°, and where life begins, quality ends! “hs 
ape 

Fancy sl 

YOUR Let our representative call and show you how you profit with vs 
pape 


BATAVIA Refrigerated Delivery. vincn 
8 Ib. 


BATAVIA BODY CO. |= 


Picnics, 
Skinned 
Sparerib 
Boston | 


BATAVIA, ILLINOIS Ne 


Pigs’ fe 
Kidneys 
Livers . 


CUSTOM BUILT REFRIGERATED BODIES |x 


Shouts, 
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con crial 0 @i7 ow] i UD. acy . - re inex. Zansiber ail — Snail eryetale «....: Y.: 7 
at 55 alf tongues .... yer. an 9% ; > Leryetale «oe... eeesees 
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(ow, Seility reial ' ee G 64 SAU Ib.... A “ pean Mustard, — sees ‘* only, paper car of 60 000 --- UD t 
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were eee te Dreseed camaro 22200000 Gaze luck, Laipo ili Packers" curing aan ant 
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Steer sirk commercii ‘G4 av Boneles bologna rede . fa 36% = b+ peste 2% .. Reserve, =. bb. es 
Steer —_- choice ul. be 66 s veal naa fa R61, PAC 3 steese, ace bees ‘ " : 
Steer amet commerci 5 G 57 © DRY ’ z “39 1FIC co ) paper ay seecceees 7.00 
Steer brisket ; al. 5 @ M1 ea ch. t SAUSAGE = AST WHO . ate we } 
Steer chuck good........ 47 F vuringer .. hog br eran aera 6.4 ' 
Steer chuc  eheice....... 47 “a 49 armer ae fs mgs.... FRE SA 49 
Steer — ——~ spppbehe: a4 aay Holsteiner Sa eh ARE TS 86 aan SEES: Los Angeles LE MEAT & 
Steer back eS s'. - ng lolstelner « «............ 57 0m eR: : (Carcass June 14 San F RICE 
Navels, goo oo all Seda B. C. — hey Ae 74 Good: ” n Francises Ss ' 
Pore oo acaba hbk ——— ny new. con. ... : 74 400-500 It June 15 ; No. P 
Hind shanks serbia Mt pperoni solamt, <b... 4 naan tbs , . Portland ‘ 
Steer fonder’ ee oe aw Siaieiin. aan ou eee! 55 Commerc $52.00@ ea 
bs Cow tenders nanan asin Cappicols new conditi 93 400-0 rae 52.006 53.00 
Steer pl MRS ss vane 1.55 Italiar a (cook mdition. 78 U 300 Ibs 453.00 $50.4 
ates Sl 55@1.6 1 style ed). ss tility: wWae52. 
‘ Sele . - an 57 ‘ “ 
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HOW TO SEPARATE 
A CAT FROM A MOUSE 





@ It’s a simple matter of screening . . . a useful trick 
for a mouse to know. In fact, screening is a useful 
trick in any trade. Even in the salt business! 





You see, we’ve got to fit the salt to the job. Butter- 
makers don’t want large, slow-dissolving crystals in 
Butter Salt. We remove “‘big ones’’ so completely, you 
won’t find even a trace on a 28-mesh Tylor screen. 
But they don’t want fine dust, either, to cause pasting 
in the churn. Diamond Crystal Butter Salt contains 
only 3% of particles small enough to pass through a 
65-mesh screen! 

Yes, it’s as vital to the butter-maker that we re- 
move over-sized and under-sized salt crystals ... 
as it is to the mouse to screen out that cat. (Well, 
almost as vital!) 





Happily for the mouse, he got results. And so do we 
at Diamond Crystal. That’s why you can always be 
sure of clean screening whenever you specify Diamond 
Crystal. Take your choice of grade or grain size— 
it’s tops by actual tests! 





WANT FREE INFORMATION ON SALT? WRITE US! 


If you have a salt problem, let our Technical Director 
help! Just drop him a line in care of Diamond Crystal 
Salt, Dept. 1-11, St. Clair, Michigan. 


DIAMOND CRYSTAL 
SALT 


ALBERGER 
PROCESS 





Page 54 








June 14.. 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 














CARLOT TRADING LOOSE BASIS PICNICS 
F.0.B. CHICAGO OR Fresh or Frozen S.P 
CHICAGO BASIS 1-6. “wr 39 39 
6- 8 37 @3T% 37 
THURSDAY, JUNE 17, 1948 8-10 32% 324 
10-12 30k 204, 
REGULAR HAMS 2-14 . . 29 og” 
Fresh or Frozen CF. . tM No. 2's ") 
8-10 vr 52hen 2 4on f 
7 Santee Soin tan BELLIES 
4-16 52%on 52ton Fresh or Frozen Cured 
BR oD 12 -.- 40 @40% 434, 
OILING HAMS SS age . 41 @41% 431, 
Fresh or Frozen 8.P. 10-12 ......... 41 @4l% 431, 
} ¢ BB-24 wocccceve 40 421, 
18-20 2022202 PHgn d7in 1416 374@38 BS ath 
2.90 Ang A Mn tgeceaewe 33%a 2 35 
20-22 .......-- 468 46n 18-20 31 33%, 
SKINNED HAMS 
Fresh or Frozen 8.P. D.S. BELLIES ‘ 
=. Clear 
erees oon on 
——° ae “errs - 
44%, @ _. a > ebdtedeede 4 
51g @ 52 mae ° gee °°"°°*** 23 
nO — an eeeerese =< 
48% 484gn BBW «eo ones 19 
de cat nat 471% 47 ¥en soecesces 19 
.. 42% 4216n 
os 40 40n FAT BACKS 
S 37 Green or Frozen Cured 
es 16n 16 
OTHER D.S. MEATS = 16% 
Fresh or Frozen Cured 17n 171 
ae, | 
Regular plates 22n 2214n 17n 174 
Clear plates... 17n 174en 18n 184, 
Square jowls.. 25 25n 18n 184 
Jowl butts.... 20@20% 20@ 204 18n 184 
MONDAY, June 14, 1948 Food and_ agricultural 


Open High Low Close 

July p 

Sept. < 

Oct. 

Nov. 

Dec. 
Sales: 


6,760,000 Ibs. 

Open interest, at close Fri., June 
llth: July, 838; Sept., 1,292; Oct., 176; 
Nov., 81 and Dec., at close Sat., 
June 12th: July, 823: Sept., 
Oct., 181; Nov., 80 and Dec., 15 lots. 












TUESDAY, June 15, 1948 





July 22.67% 
Sept. ° 23.00 

Oct. 3. 23.05b 
Nov. 3.32% 23.20 23.20a 


23.32% od 
Dec. 23.90 23.90 23.75 
Sales: 14,120,000 lbs. 


Open interest, at close Mon., June 
14th: July, 791: Sept., 1,381; Oct., 
178; Nov., 81 and Dec., 18 lots. 


23.75b 


WEDNESDAY, June 16, 1948 
July 22.75 22.92% 22.7: 2 
Sept. 23.( 
Oe. 2 
Nov. 7 2 
Dee. 23.62% 23.80 

Sales: 8,160,000 Ibs. 

Open interest, at close Tues., June 
15th: July, 769; Sept., 1,424; Oct., 208; 
Nov., 86 and Dec., 25 lots. 










July 
Sept. 2 
Get. 2 
Nov. 
Dec. 23.90 

Sales: 6,240,000 Ibs. 

Open interest, at close Wed., June 
16th: July, 760; Sept., 1,461; Oct., 
218; Nov., 86 and Dec., 36 lots. 






July 
Sept. 
Oct. 
Nov. 23.50 
Dec. 24.10 

Sales: About 5,000,000 Ibs. 


Open interest at close Thurs., Jur 
17: July, 736; Sept., 1,480 Oct., 22 
Nov., 94: Deec., 38 lots 








ne 


4; 


WEEK’S LARD PRICES 


Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 


19.25n 





June 20.000 19.00n 
June 20.00a 19.00n 
June 20.00n 19.00n 
June 20.00n 19.00n 





products purchased domesti- 
cally or in foreign markets 
during April for general sup- 
ply or export programs or ac- 
quired under price support 
operations, have been report- 
ed by the Department of Agri- 
culture. Domestic purchases 
included 4,929,600 lbs. of lard 
and rendered pork fat and 6,- 
661,450 lbs. of canned horse- 
meat and gravy. No meat and 
gravy was_ purchased in 
Mexico. 


CALIFORNIA KILL 


State-inspected kill of live- 
stock for May, 1948: 


No 
COED nck ceedcvcts ease 
CNES secccsees err 2) 
SD 0 onenconne se ....+ 15,080 
DEY Sbsereanaee . 28,622 


Production for the month 
of May was as follows: 


Lbs. 
a eee . .2,983,900 
Pork and beef...... . 4,699,266 


Lard and substitutes... 292,031 


SE aad daded wes 7 7,975,197 


As of May 31, California had 113 
meat inspectors. Plants under state 
inspection, 244. Plants under state 
approved municipal inspection, 117 


PACKER’S WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b 


DD 0.060 6.045000%00s $24.00 
Refined lard, 50-lb. cartons, 
f.o.b. Chicago ....... 24.5 
Kettle rend., tierces, f.0.b 
I ie hn dee She 24.50 
Leaf, kettle rend., tierces, p 
f.o.b. Chgo. ... 24.0 


Neutral, tierces, f.o.b. Chicago. 25. 
Standard Shortening...*N. & 8. 36.0 
Shortening, tierces, c.a.f as 

N. & S. Hydrogenated 37.75 


*Del'd. 
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Cured 


43%, 
431, 
431, 
42, 

4039 


Cured 
16 
164 


Itural 
nesti- 
irkets 
1 sup- 
or ac- 
ipport 
eport- 
Agri- 
-hases 
f lard 
nd 6,- 
horse- 
at and 
d in 





975,197 
had 113 
or state 
r state 
_ 1 


ALE 





EASY 


AMERICAN DRY MILK 


Note 


versible swinging hammers with 4 
cutting edges—special alloy steel. 
SKF double-row ball bearings. Bal- 





to Use 


Nonfat dry milk solids is easy 
to use in all sausages and loaves. 
In most cases the quality im- 
provements are directly propor- 
tional to the amount used. 


Any amount up to 12 to 15 per 
cent of nonfat dry milk solids can 
be used in meat loaves with very 
good results. If more is used, the 
meat flavor may tend to dis- 
appear. 

Nonfat dry milk solids is an 
animal product of highest qual- 
ity. It is a FOOD—not a filler. 
To improve your ground meat 
products use it generously. 















GRINDERS 


ps, Tankage, Compressed Cake 


ORDS | 








ee Built for toughest grinding jobs—faster 


form. 


complete esteethiite. Re- 


anced rotor—smoother operation. 


With or without blower, motor. 





grinding on less power. Grinds cool and uni- 


In actual grinding tests, the FORDS used 
less than half as much electric power per 
100 pounds of grinding as other well- 
known grinders tested. Pays for itself 
with the power it saves! 


All steel—six times stronger than cast 
iron of similar weight. Faster grinding 
impact and larger screen area gives in- 
creased capacity. All sizes from 5 to 200 
HP capacities. Write for complete details. 


MYERS SHERMAN CO.,STREATOR,ILL. 
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DIANA 
DICING 


MACHINE 





FATS — PORK — RAW 
and BOILED BEEF — 
LAMB — VEAL — 
CHICKEN and ALL 
KINDS OF FRUITS, 
VEGETABLES, Etc. 


In Uniform Cubes from 7/32” to 1%". 


Also [euts plates 142” sq. from 46” 


up, and strips up to 5” in length. Ca- 
pacity up to 1800 Ibs. per hour. 
Many prominent Packers and Canners 
are satisfied users of the Diana Dicing 
Machine. Occupies only 2 /2’x3’ space 


C. E. DIPPEL & COMPANY, INC. 


126 Liberty St. 


New York 6, N. Y. 
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ren 
DRE: 
Choice 
Choice 

Good 
Balt 

No. 1 

No. 2 

No. 1 

No. 2 

No. 1 

No. 2 

No. 3 

No. 1 

No. 2 

No. 1 

No. 2 

No. 1 

No 2 

No. 3 

No. 1 

No. 2 

No. 1 

No, 2 

Bosto1 

Pork | 

Hams, 

Hams 

a 

Pork 

spare 

Bellie 

Bostor 

Shoulc 

Pork 

Hams. 

Hams 

Pienic 

Pork | 

Pork | 

Spare! 

Bellie 

fect Deli ith 

Veal | 

Insure Plant-Perfect Delivery wit : 
Beef | 

m 

apers 8 

@ strong and durable @ odorless and taste-free 

@ prevent mould and dehydration @ peel off easily 3 

@ do not disintegrate @ smooth and pliable _ 

Cho 

To protect your products, your prestige and your 3 
OOK 

profits, use HPS PAPERS exclusively—choice of the ag 
nation’s leading packers for years. ct 
706 

For all special wrapping requirements, consult Com 

HPS RESEARCH SERVICE c 

cow: 

A Sure Sign of Good Paper vel 
H. P. Smitn Paper Co. tw 
5001 WEST SIXTY-SIXTH STREET FRES 

SKI? 

Cuicacéo 3a, IL. Cho 

13 

Goo 

FAMOUS FOR 40 YEARS FOR WAXED, OILED, WET-STRENGTH AND LAMINATED PAPERS . 
136 
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MARKET PRICES. ce ork 





DRESSED BEEF CARCASSES 
City Dressed 


June 16, 


1948 
Choice, native, heavy 57 @61 
Choice, native, light 57 @61 
Good . 6 @5o 
Comm 54 @57 
Can. & cutter 39 @42 
Bol. bull ain 
BEEF CUTS 
City 


TAGTG 
Wai 
Taso 


No. 1 ribs 

No. 2 ribs 

No. 1 loins 

No. 2 loins 

No hinds and ribs 
No, 2 hinds and ribs 
No. 3 hinds and ribs 
No. 1 top sirloins 
No. 2 top sirloins 

No. rounds. . 

fo. 2 rounds. 


T2a@75 





. 62a64 
61463 


1 

2 
No. 1 chucks . B4@55 
No. 2 chucks nad 
No. 3 chucks 51l@ng 
No. 1 briskets 19452 
No. 2 briskets 19@h2 
No. 1 flanks 27 @ 29 
No, 2 flanks Tay 


FRESH PORK CUTS 


Western 


. 40@42 
. nO@d3 


Boston butts . scaste 
Pork loins, fresh 12 Ibs. do. 


Hams, regular, under 14 Ibs.. @53 
Hams, skinned, fresh, under 
14 Ibs. ° osccces- Q@50% 
Pienics, fresh, bone in......... @A0 
Pork trimmings, ex. lean...... @4s 
Pork trimmings, regular...... aw 
Spareribs, under 3 Delvaaeen 41@42 
Bellies, sq. cut, seedless, 8/12 @4i 
City 
Boston butts, 3/8 Ibs.......... 43@48 
i My Riteéhoadeacsoed 42@44 
Pork loins, fr.. 10/12 Ibs......50@55 
Hams, regular, under 14 Ibs... .52@55 


Hams, sknd., under 14 Ibs......@57% 
Wn ce scectneeeeed 40@44 
Pork trim, ex. lean oo eee 49@50 
Pork trim, regular oecee 2026 
Spareribs, light pw aera alee 42@45 
Bellies, sq. cut, seedless, 8/12.42@43 


FANCY MEATS 


Veal breads, under 6 oz.......... 65 
CE GMesacasconecsescoseees 80 
eee ee 1.00 

CO ee 25 

Beef livers, selected............. 70 

SEMEN. 0662 00000006000086600 40 

Oxtaile under % Ib.............. 16 

DY UE Mb cdisecudéeeewe 30 


DRESSED HOGS 


legs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ‘ 37@38% 
137 to 153 Ibs. 37a 38 
154 to 171 Ibs 37U 38% 
172 to 188 Ibs.. .3Ta3B8% 


LAMBS 
Choice lambs .. 67@70 
Good lambs . 67@70 
Commercial (6 @67 
Legs . 65@ 68 
Hindsaddles (6@70 
Loins T8SQa83 
MUTTON 
Western 
Good . -28@32 


VEAL—SKIN OFF 


Western 
Choice carcass . 44@48 
Good carcass 42a 44 


Commercial carcass 
Utility 


38@42 
36438 


FARM SUPPORT 


The farm support price 
bill (HR 6248), providing a 
flat 90 per cent of parity sup- 
port price for hogs and some 
other commodities, has been 
passed by the House and now 
awaits action by the Senate. 

The measure would con- 
tinue the government’s price 
support program with some 
modification until June 30, 
1950. The Steagall Amend- 
ment, under which price sup- 
ports are provided for a num- 
ber of commodities, expires 
December 31, 1948. 

It is reported that this bill 
is expected to pass the Sen- 
ate before adjournment, as a 
stop-gap measure until per- 
manent long-range farm leg- 
islation can be enacted. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JUNE 16, 1948 
All quotations in dollars per ewt. 
FRESH BEEF: 

STEER AND HEIFER: 
Choice : 

350-500 Ibs. 

500-600 Ibs. 

600-700 Ibs. 

700-800 Ibs. 


None 
$56.00-57.00 
. 56.00-5 

.. 55.002 





Good: 

350-500 Ibs 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


. None 





Commercial 

350-600 Ibs 

600-700 Ibs. ... 

Utility, all wts 
cow: 

Commercial, all wts 

Utility, all wts.. 

Cutter, all wts. 

Canner, all wts. 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice : 
80-130 Ibs 
130-170 Ibs 


.. 52.00-53.00 
. 52.00-53.00 
None 


44.00-46.50 
42.00-44.00 
None 
None 


44.00-48.00 
None 
Good: 
50- 80 Ibs 
80-130 Ibs 
130-170 Ibs. 


.. 41.00-43.00 
.. 42.00-44.00 
. None 


Commercial 


50- 80 Ibs. .......... 38.00-41.00 
80-130 Ibs . 38.00-42.00 
ee B, . dccecoese None 


Utility, all wts.. * 36.00-88.00 


FRESH LAMB AND MUTTON: 
SPRING LAMB: 

Choice: 
30-40 Ibs 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 


62.00-64.00 
oweene 62.00-64.00 

. 62.00-63.00 
61.00-62.00 


Good: 

St GO. ss cacndensoe 61.00-62.00 
Ce GR seieoneses . 61.00-62.00 
ae mh vanes . 60.00-62.00 


50-60 Ibs. .... .... 60.00-61.00 
Commercial, all wts.... 55.00-58.00 
Utility, all wts......... None 


MUTTON (EWE): 70 lbs. Dn.: 


DT écqunkebbuevewnsih 24.00-28.00 
Commercial ............ 21.00-24.00 
SUE Wacewscetsece . None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs 


sekweus 50.00-52.00 
. 50.00-52.00 


.. 46.00-48.00 


16-20 Ibs. ............ 39.00-42.00 
Shoulders, Skinned, N. Y. Style: 

es None 
Butts, Boston Style 

Se Gs cate de eee . 40.00-42.00 
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In STEP with 


REFRIGERATION 
PROGRESS 






The trend towards larger refrigeration systems 
caused by a new and wider variety of food and 
industrial processing methods naturally re- 
quires highly efficient insulation. UNITED’S B. 
B. meets the rigid requirements of these ad- 
vanced refrigerating appli- 
cations. Its inherent heat- 
y a retarding and moisture-re- 
UNITED $\ sistant help 
maintain uniform temper- 
ature control under the se- 
vere operating conditions 
demanded of modern re- 
frigerating equipment. 


UNITED 


CORK COMPANIES 


Manufacturers and Erectors of Cork Insulation 


properties 


B.B. | 


\ CORKBOARD / 
8 ; : Py 





SALES OFFICES AND WAREHOUSES 


Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
pemtnaes, Me. ———_ New Orleans, La Rock Island, Ill. 
Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 


Chicago, III. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 











The tallow and grease market dis- 
played considerable strength early this 
week with prices on all grades substan- 
tially higher than a week earlier. How- 
ever, some of this strength was lost 
later with the recession in all fats and 
oils. Trading as a whole was light and 
spotty, with few sales reported at or 
above the 17c level, basis choice white 
grease and fancy tallow. The larger 
sOapers were again in the market for a 
limited quantity on this basis, but 
reports indicated they were showing 
little interest in the low grades at dif- 
ferentials equal to %c less. Premium 
prices paid recently by small soaper 
and dealer interests were not in evi- 
dence this week. A car of choice white 
grease sold Monday at 17%%c¢, in drums, 
f.o.b. Chicago. The market softened 
further Wednesday, when sizeable of- 
ferings of inedible tallows and greases, 
bought earlier as a hedge by vegetable 
oil operators, were reported to have 
been offered to soapers at 17c. 

On Thursday one large soaper indi- 
cated some product was procured at 
16%c; this buyer appeared indifferent 
later, especially toward the lower 
grades. Buying interest in other quar- 
ters on the lower grades was reported 
fractionally higher. Several tanks, No. 
2 tallow sold at 14c, special tallow at 
15%c, and No. 3 tallow at 141'4c, f.o.b. 
shipping points. While not confirmed, 
there were reports late Thursday that 
around 10 tanks of fancy moved to an 
undisclosed buyer on a 17c basis. 

TALLOW: Closing quotations on 
tallow for Thursday, in carlots, f.o.b. 
producer’s plant were from % to 1%c 
lower than quoted the previous week. 
Edible, 18%c; fancy, 1642@17c; choice, 


16%c; prime, 16%c; special, 15%c; 
No. 1, 14% @15c; No. 3, 14%ec; and 
No. 2, 14ce. 


GREASES: The market on greases 


closed Thursday from 
than a week earlier. 
1642c; A-white, 16c; B-white, 15%4c; 
yellow, 14146@14%c; house, 14@14%ce; 
brown, 13%c@13%c; and brown, 25 
f.f.a. at 13%@14c. 

GREASE OILS: The market on 
grease oils this week again displayed 
some strength as a result of continued 
demand for all grades. Supplies were 
in a relatively good position. No. 1 
lard oil was quoted Thursday at 23'4c, 
an increase of %c over the previous 
week’s quotations. Prime burning oil 
was advanced to 26%4c, which is 1%ec 
over a week earlier. Acidless tallow 
was also stronger at 23\¢c, an increase 
of 2%ec 

NEATSFOOT OIL: A steady to a 
lower price structure prevailed in the 
neatsfoot oil market. A fairly good de- 
mand continued with a nominal supply 
available on all grades. Pure neatsfoot 
oil was quoted Thursday at 33c, a re- 
duction of %c under the price a week 
earlier. 20 degree neatsfoot oil was 
quoted at 39%c, unchanged from last 
week. 


% to 1c lower 
Choice white, 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

production point 
Blood, dried 16% per unit of ammonia....... 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

ee PE, . on cc ccwcccesccnes 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................... 44.50 

in 100-Ib. b 
Fertilizer tankage, ground, 10% ammonia, 

i. f Y= Sree nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia................ ° 


6.50 


6.75 
Phosphates 


Bone meal, steam, 3 and 50 bags, 

per ton, f.o.b. works 
Bone meal, raw, 44%% and 50% in bags, 

NT i I IDS 6.6. ar6Wa.0 one 0-00-62000¢00 
Superphosphate, bulk, f.o.b. Baltimore, 

19% per unit .76 


Dry Rendered Tankage 


40/50% protein, 
tein. 


unground, $1.75 per unit of pro- 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, June 17, 1948.) 
Unit 
Ammonis 
**$7.25 


Unground, per unit ammonia..... 


Digester Feed Tankage Materials 


Wet rendered, unground, loose.... $7.2) 
Liquid stick, tank cars.......... - 3.50p 


Packinghouse Feeds 


Carlota, 

per ton 

50% meat and bone scraps, bulk. $ 90.0 
55% meat scraps, bulk........ 99.0) 
50% feeding tankage, with bone, bulk 80.00 
60% digester tankage, bulk....... 95.00 


80% blood meal, bagged. 125.00 
65% BPL special steamed ‘bone ‘meal, bagged 65.00 


Fertilizer Materials 


Per ton 

High grade tankage, ground 
10 at ae $6.00n 
Bone tankage, unground, per ton..... 37.50@ 40.00, 
Hoof meal, per unit ammonia......... 6.00@ 6.25 

Dry Rendered Tankage 
Per unit 
Protein 
SD cbadessendoedades wade Séaws ows *$1.60@1.6 
Ee ene ree * 1.60016 
Gelatine and Glue Stocks 
Per cwt. 

Calf trimmings (limed)............... $2.50@2. Tha 
Hide trimmings (green, salted)....... 1.75@2.00 
Sinews and pizzles (green, salted).... 1. — 
Cattle jaws, skulls and knuckles...... $70. oot 


Pig skin scraps and trim, per Ib 


Animal Hair 


Winter coil dried, per ton........... $95. 00@ 100.00 
Summer coil dried, per ton 5 


CREEES GWEERED occ cccccccccccccccccccvcces 1any 
Winter processed, gray, Ib.................. 12@13 
Summer processed, gray, Ib..............-6600. ™% 





*F.O.B. shipping point. ax—asked 
**Quoted del’d basis. 


n—nominal 


EASTERN FERTILIZER MARKET 


New York, June 17, 1948 
The demand from the feed trade in- 
creased for all packinghouse by- 
products with blood selling at $6.50 
f.o.b.; cracklings selling at $1.75, f.o.b. 
eastern points, and some outside ma- 
terial reported sold at $1.80. 
Wet rendered tankage sold at $6.60 
with sellers now asking $6.75, f.o.b. 





Piqua 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Ohio 





2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 












ond other Grind cra ckling® 
r 

aa UU a hy tankage, bones, ete: 
to desired fineness in one op” 
eration. Cut — costs 
insure more uniform grinding; 
reduce power consumption 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, 


INDIANA, U. S. A. 
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ETS 


Unit 
Ammonis 


**87.25 


Carlots, 
per ton 


Per unit 
Protein 
6041.6 
6041.6 


minal 


KET 


T, 1948 
de in- 
> by- 

$6.50 
, f.0.b, 
e ma- 


$6.60 
.b. 





, 1948 








| VEGETABLE OILS 





While the major vegetable oils mar- 
kets were about steady early this week, 
a downward trend became apparent on 
Tuesday and Wednesday, resulting in 
reductions of from % to 2c under the 
closing prices of last Thursday. In 
some quarters it is felt the present 
downward trend will be short-lived, in 
yiew of the fact that most crude oils 
are basically short, and any appreci- 
able buying interest will once again set 
off the powder keg, resulting in higher 
price levels. Buying interest and trad- 
ing were negligible and scattered this 
week and influenced by the unexpected 
declines and scant offerings. It was also 


SOYBEAN OIL: Quotations Thurs- 
day on soybean oil were 26%c, bid, and 
27c, asked, Decatur basis, a reduction 
of 1c under the price last week. 

COCONUT OIL: Thursday’s closing 
price on coconut oil was 25@25%éc, 
nominal, or % to 1c lower than a week 
earlier. Trading was relatively light 
with few scattered sales reported. 

CORN OIL: The corn oil market 
closed Thursday at 34%c bid, which 
was ‘%c lower than a week earlier. 
With little product on the market, very 
few spot sales were reported. 


PEANUT OIL: Peanut oil was 
quoted 2c down at the close on Thurs- 


day at 33c, nominal. Very light trading 
was reported. 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b mills 
Valley 33pd 


Southeast . 33pd 

Texas 33pd 
Soybean oil, in tanks, f.o.b. mills 

Midwest 26%b 27ax 
Corn oil, in tanks, f.o.b. mills 3414Qb 


Coconut oil, Pacific Coast 2 When 
Peanut oil, f.0.b, Southern points 33n 
Cottonseed foots 


Midwest and West Coast 5@5%n 

HENGE wocsess ja dtgn 
Prices f.o.b. Chgo 

White domestic, vegetable 41 

White animal fat 41 

Milk churned pastry 41 

Water churned pastry 40 





reported that sellers of some of the im- | 


portant cils are unwilling to offer freely 
at the present lower levels. 
COTTONSEED OIL: The cottonseed 
oil market opened early this week at 
prices fractionally lower than those of 
last week end. However, in the futures 
market most of the options lost their 


strength on Tuesday to the tune of | 
$1.85 to $2.00 across the board. These | 


lower levels were maintained, with 
mixed action and trading in most part 
for July deliveries. 

Cottonseed oil consumption was in- 
dicated at 254,680 bbls. in May against 
960,693 bbls. in April and 98,485 bbls. 
(revised) in May, 1947. Total consump- 
tion for the ten months, August through 
May, was reported at 2,822,240 bbls. 
compared with 2,233,430 bbls. for the 
same period last year. 

Buying interest in crude oil this week 
was again relatively light, with prices 
declining almost daily throughout the 
week. Valley, Southeast and Texas 
clesed Thursday at 33c paid, represent- 
ing a reduction of 5c, under the pre- 
vious week’s quotations. 


Quotations on the N. Y. futures mar- | 


ket for the first four days of this week 
were as follows: 
MONDAY, JUNE 14, 1948 













Open High Low Close 
May *36.00 38.25 38.00 *37.7 
July *26.80 27.60 27.20 
Sept 25.40 25.25 
Oct 24.25 24.10 
Dee fi 
Jan., °49 
Mar., °49 


Total sales: 35 contracts 


TUESDAY, JUNE 15, 


July ‘ *37.00 37.60 
Sept. . .-927.35 27.35 
Oet *25.00 24.75 


mee. .... *24.00 24.10 
Jan., ‘49 724.00 
Mar., “49 *24.00 
May, ‘49 #24.00 
Total sales: 91 contracts 


WEDNESDAY, JUNE 16, 
July 34.50 35.50 34.50 
Sept 24.85-8026.30 % 
Oct. : t 24.5 
Dex 





Total sales: 68 contracts. 


THURSDAY, JUNE 17, 









July 34.75-5035.50 34.50 35.5 
Sept 26.00 26.20 25.75 26.2 
Oct. 24.10 23.80 24.25 
Dee ve ean 23.25 
Jan., "49 2° 00 
Mar., "49 75 22.00 





D...°21.7% 
May, ‘49... .*21.50 
Total sales: 49 contracts 
*Bid. +Nominal. tAsked. 











Demand Still Exceeds Supply But... 


... this is a typical view of night loading 
operations at a Ryerson steel-service plant. 
The steels specified on several orders are on 
their way to a loading platform for delivery 
the following morning. Possibly none of these 
orders are completely filled —however, the fact 
remains, we are doing our very best to serve 
a large group of steel users. 

Unfortunately, it often seems that the par- 
ticular steel you want is never on hand, and it 
is true that we are always short of some kinds 
and sizes. But our stocks turn over fast. A size 
that is out today may be in tomorrow. And in 


spite of current conditions, we still believe the 


Get? 


over-all stocks at our thirteen plants are the 
nation’s largest. 

Carbon and alloy steels, hot rolled or cold 
finished, and stainless steel in practically every 
analysis and finish are in stock, ready for your 
call. So do not hesitate to get in touch with us 
—on any requirement. You'll find that every 
Ryerson steel man will do everything possible 
to help you get the steel you need, when you 
need it. 

Joseph T. Ryerson & Son, Inc. Plants at: 
New York, Boston, Philadelphia, Detroit, 
Cincinnati, Cleveland, Pittsburgh, Buffalo, 
Chicago, Milwaukee, St. Louis, Los Angeles, 
San Francisco. 


RYERSON STEEL 
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HIDES AND SKINS 





Fairly broad movement establishes 
higher prices on packer hides—Native 
and ex-light native steers up 2c-—heavy 
cows up 2c—branded steers up lc— 
light cows and branded cows up 1@ 
14%4c—River point calf sell steady. 


Chicago 


PACKER HIDES.—Packers were 
slow to offer out hides early this week 
but trading got under way at mid-week 
and the first broad movement of hides 
in a representative way since the be- 
ginning of the strike developed at ir- 
regularly higher prices. Reported sales 
so far total about 65,000 hides, with 
around 10,000 more at the close of last 
week. Most descriptions, with the ex- 
ception of bulls, were involved in the 
movement. 

Native steers, extreme light native 
steers and heavy native cows sold 2c 
higher than last week’s quoted prices; 
branded steers sold up a cent; light 
cows sold 1%c higher, while branded 
cows moved up 1@1'%ce. 


Trading at mid-week involved the 


sale by one packer of 7,000 May-June 
all-heavy native steers at 28c; 8,000 
May-June all-light native steers sold at 
30c, with no recent comparable trading. 
Late last week, one packer sold 2,800 
May-June mixed light and heavy na- 


tive steers at 28c, and an outside packer 
sold 2,500 more same basis, a cent ad- 
vance. At mid-week, one packer sold a 
total of 4,200 May-June mixed light 
and heavy native steers at 29c, or 2c 
over price paid a week earlier. 

Two packers sold a total of 4,000 
May-June extreme light native steers 
at mid-week at 33c, or 2c over price 
paid previous week on a combination 
pack. 

At the close of last week, one packer 
sold 1,300 May-June butt branded steers 
at 26c, or %c up; another packer moved 
1,400 of same dating at late mid-week 
at 26%¢, or a full cent up. Two packers 
sold a total of 4,600 May-June Colorados 
this week at 26c, or a cent over last 
week’s nominal quotation. 

Three packers sold a total of 3,300 
May-June heavy Texas steers this week 
at 26%6¢e, or a cent over last week. Light 
Texas steers last sold two weeks back 
at 26%c, but are quoted in a nominal 
way around 28c at present. Extreme 
light Texas steers are nominal around 
30c, without offerings. 

Heavy native cows moved up 2c when 
three packers sold a total of 9,500 May- 
June northern points at 30%c; River 
point heavy cows have been available 
at 30, the usual differential. 

An outside packer was reported to 
have sold 1,300 May-June northern 





Pzege 63 














light cows late last week at 29%%c, but 
30c was reported available later in the 
local market. One packer sold 1,809 
Mar. to June St. Louis light cows early 
this week at 30c. Later, another packer 
sold 8,500 May-June River point light 
cows at 314c, and the same figure jg 
being asked for northern points. 

An outside packer sold 1,200 May. 
June northern branded cows at the close 
of last week at 28c. One local packer 
moved 9,000 River point and Ft. Worth 
May-June branded cows at mid-week at 
291%4c; later, 2,200 Lake Charles take-off 
sold at 3lc, these being from a very 
light average point. : 

No trading has developed as yet on 
packer bulls, which last sold at 18% 
for natives and 17%c for branded bulls, 
two weeks back. 

The market appears to be in a firm 
position, and trading so far this week 
has been of sufficient volume to estab- 
lish prices definitely on most descrip. 
tions. However, live prices have been 
soaring and choice steers reached a top 
of $38.75 on the Chicago market this 
week. 

Cattle slaughter turned up sharply 
last week. Inspected cattle kill for the 
week ended June 12 was estimated by 
the USDA at 288,000 head, 29 per cent 
over the 224,000 of previous week, but 
six per cent under the 305,000 of same 
week last year. 

Calf slaughter was estimated at 156, 
000 head, as compared with 133,000 for 
previous week, and 148,000 for the same 
week of 1947. 

OUTSIDE 


SMALL PACKER.— 


| Sharply higher prices are being asked 


in the outside small packer market but 
there are few reports of definite trad- 
ing as yet since the advance in the 
packer market clarified prices. Some 
quote the market in a range of 24@28¢ 
for actual trading on the usual run of 
offerings. Sellers are asking up to 25¢ 
for heavy stock, selected, trimmed, and 
up to 3l1c is talked for very light aver- 
age hides. 

PACIFIC COAST.—At the close of 
last week, Vernon small packers moved 
5,500 May-June hides in the Coast mar- 
ket at 26c for cows, and 23c for steers; 
this movement was reported to have in- 
creased later to around 20,000 hides, al- 
though this is not confirmed. Around 
early mid-week, one of the larger kill- 
ers sold 4,300 hides at 26%c for cows 
and 23%c for steers, or the usual ‘ec 
differential. 

PACKER CALF AND KIDS.—Some 
packers are slow to put out offerings of 
calfskins at present, in view of the 
strength in the hide market. Last re- 
ported trading in northern calf was at 
55c for heavies 914/15 lbs., and 50c for 
lights under 9% lbs.; Wisconsin all- 
weights last sold at 52%c. At the close 
of last week, 8,000 River point calf 
moved at 52%c for heavies and 50c for 
lights, Apr.-May-June take-off. An- 
other packer sold 5,500 Mar.-Apr.-May 
River point calf at mid-week at 52%%¢ 
for heavies and 50c for lights. 

Packer kips have been quiet so far 
this week but called fully steady to firm. 
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Northern kips, Apr. to early June take- 
off, sold previous week in a fairly good 
way at 37¢c for northern natives and 
99%c for over-weights; southerns sold 
at 35c for natives and 30c for over- 
weights; brands sold at 2%c discount. 

SHEEPSKINS.—The packer shear- 
jing market continues strong, with mou- 
ton buyers supplying the most active 
interest. Two cars of No. 1’s sold this 
week at $3.75, with a few selected No. 
j’s and Fall clips included at $4.75. The 
No. 2’s are salable at $1.75@1.80, and 
No. 3’s at $1.35@1.40. A truck-load of 
No. 4’s, running % in. to bare, sold at 
60c, or 10c up from last week. Pickled 
skins are quoted $9.00@11.00 per doz., 
without much apparent action. Packer 
wool pelts are nominal around $4.25@ 
4,35 for old pelts, but season well over. 


N. Y. HIDE FUTURES 


MONDAY, JUNE 14, 1948 






Low Close 
28.00 90n 

ne .. . 27.90 
at. ee 27.45 27.85b 
Dee. eee 26.55 2 5 
Mar. ..- 25.60 26.20n 


Closing unchanged to 75 points higher; sales 67 
lots. 


1948 
June 27. 15 
Sept. ....-. 27.20 
Dec. .. 26.50 





Mar. ..- zs 


Closing 35 to 65 points lower; sales 99 lots 





FORO oi 2. 27.15 27.40b 
Sept 27.10 27.65 
Dee. 26.75 27.36 
Mar 26.46 26.90b 


Closing 15 to 105 points higher; sales 107 lots. 


THURSDAY, JUNE 17, 1948 





27.70 27.55 27.40b 
27.80 27.50 27.04 
ere 27.65 27.25 27.25b 
...26.70b 27.00 26.65 26.65b 
Closing unchanged to 25 points lower; sales 75 


lots. 


FRIDAY, JUNE 18, 1948 





June . . .27.00b 27.60 27.25 
Sept. ......:27.50b 27.65 27.35 
. Fs .27.15b 27.30 
March .......26.75 26.75 





Closing 1 to 20 points higher; sales 41 lots. 





WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
"48 


June 17, Week 1947 

Nat. strs az a2 fa 23%, 
Hivy. Tex. strs. 264. a7 aw 
Hvy. butt 

brnd’d strs 2644 @a2\on aw 
Hvy. Col, strs.. a 26 @2on @l19% 
Ex-light Tex. 

strs. .. f 30n 2814 @ 20n 2 @26 


Brnd'd cows.. 


° @29% 2 €@2sten 23%425 
Hivy. nat. cows.30 5 


@304, 28 @28ign 2wa7's 


Lt. nat. cows. a3. a30 ZI yal, 
Nat. bulls ..... als als @ai6 
Brnd'd bulls.... @li's ali‘. fal5 
Calfskins, Nor.50 @55 WO @55 75 @so 
Kips, Nor. nat. a3i% a3is asi 
Kips, Nor. brnd a35 @a35 @a5 
Slunks, reg. a3.00 @3.0 3.25a: 





Slunks. bris....1.00@1.10 1.00@1.10 1.10@1 


CITY AND OUTSIDE SMALL PACKERS 






Nat. all-wts....24 @2s8 23 @27 18 @24 
Brnd’d all wts.23) @27 22 @26 lj a2 
Nat. bulls...... 1 @i6 1 @i6 134,414 
Brnd'd bulls...14 @15 14. @l5 124,413 
Calfskins ..... 40 @45n 40 @45n aio 
Kips, nat. ....27 @28n 23 @2b6n 438 @ts5 
Slunks, reg....2.75@3.00n 2.75@3.00n 43.25 
Slunks, hrls.... @1.00 @a1.00 1.10 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


All-weights ....20%@22% 19%@21% 17 @19 
Bulls eeeeeeel1B @13% 18 @13% 12 @12% 
Calfskins ..... 27 @28n @2in mM) @i2 
Kipskins ......22 @23n 22 @a23n 35 @a3i 


All country hides and skins quoted on flat trim 
med basis 


SHEEPSKINS, ETC. 


kr. shearlgs..3.65@3.75 3.55@3.65 2.00@2.25 
Ny BONS ssces @ 281. @2s8\4 2Wwa27 
Horsehides ...10.00@11.00 9.50@11.00 7.00@7.75 


COTTONSEED OIL 
CONSUMPTION 


Refined cottonseed oil consumption 
was reported at 338,920,000 Ibs. in the 
first quarter of 1948, against 262,649,- 
000 lbs. for the same period last year. 
Some 128,225,000 lbs. were absorbed by 
the oleomargarine manufacturers and 
93,544,000 lbs. for shortening in the 
first quarter of 1948. 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top of $27.75 at Chicago 
was $3.00 higher than last week while 
the average showed an increase of $2.75 
over the price quoted a week ago. The 
trend in provision prices was mixed but 
mostly steady to 2c higher. Friday 
prices were: Under 12 pork loins, 51@ 
52; 10/14 green skinned hams, 55; Bos- 
ton butts, 41@42; 16/down pork shoul- 
ders, 36@36%; under 3 spareribs, 40% 
40%; 8/12 fat backs, 164%2@17; regu- 
lar pork trimmings, 22@23; 18/20 DS 
bellies, 25%; 4/6 green picnics, 39; 8/up 
green picnics, 29. 


Cottonseed Oil 
Closing prices for cottonseed oil fu- 
tures Friday at New York were: July 
34.70b, 35.00ax; Sept. 26.00b, 26.09ax; 
Oct. 24.20b, 24.50ax; Dec. 23.50b, 
24.00ax; Jan. 23.00b; Mar. 23.25b; May 
23.25b. Sales totaled 45 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 12, 1948, were 7,243,- 
000 lbs.; previous week 5,637,000 Ibs.; 
same week 1947, 5,861,000 lbs.; 1948 to 
date 155,207,000 lbs., same period 1947, 
181,204,000 lbs. 

Shipments of hides from Chicago by 
rail for the week ended June 12, 1948, 
were 4,016,000 lbs.; previous week 
3,200,000 lbs.; same week last year, 
8,036,000 lbs.; 1948 to date, 112,283,000 
Ibs., same period last year, 242,027,000 
lbs. 
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STUFFING TABLE 


IMMEDIATE DELIVERY. 


tive literature. 





= 






carefully engineered with generously rounded 
corners for efficient sanitary maintenance. 
Pipe legs and angle frames are galvanized. 
Table heights adjustable from 32” to 36” on ball-feet. 


Dealers Inquiries Invited 


THE STANDARD CASING CO., 


121 Spring Street, New York 12, N. Y. 


gedly constructed for life-time 
wear. Tops, backs and sides 
are of seamless construction of 
14 gauge Stainless Steel—- 


Write for descrip- 


STAN case srainiess STEEL 
MEAT HANDLING EQUIPMENT 


ry 
b ECONOMY EQUIPMENT rug- 





TRIMMING TABLE 














Partridge 





THE H. H. MEYER PACKING CO. © CINCINNATI, O. 





Ham * BACON * LARD 





* SAUSAGE 
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THE FOWLER CASING CO. LTD. 

For 30 Years the Largest | 

QUALITY AMERICAN HOG CASINGS 
in Great Britain and the United Kingdom 

8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


nt Distributors of 


‘Cables: Effseaco, London) 





Page 61 














LIVESTOCK MARKETS s:1cc, conn 





33% More Meat Produced in Inspected 
Plants Last Week Than a Week Earlier 


RODUCTION of meat under fed- 
eral inspection for the week ended 
June 12 totaled 358,000,000 lbs., the 
U. S. Department of Agriculture esti- 
mated. This figure was33 per cent above 
the 270,000,000 lbs. last week and 12 


16,400,000, 14,200,000 and 16,900,000 
lbs., respectively. 

Hog slaughter was estimated at 1,- 
184,000 head—33 per cent above the 
890,000 kill of the preceding week and 
34 per cent above the 886,000 tabulated 





age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 


Week ended June 12, 1948—with comparisons 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib. 
Same 13, 1046.....00% 288 150.3 156 16.4 1,184 180.0 277 11.4 358.1 
June 5, 1948.......224 115.4 133 14.2 S90 129.9 253 10.6 270.1 
June 14, 1947.......305 152.3 148 16.9 S86 135.4 336 13.8 318.4 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total 
Euded Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
June 5, 1948....... 951 522 191 105 272 152 91 41 14.6 47.1 
May 29, 1948....... 942 515 197 107 258 146 wr 42 13.9 31.9 
June 14, 1947.......929 499 206 114 275 153 87 41 14.7 35.8 


11948 production is based on the estimated number slaughtered for the current week and on aver- 








per cent above the 318,000,000 lbs. pro- 
duced in the corresponding period last 
year. 

Cattle slaughter was estimated at 
288,000 head—29 per cent above the 
224,000 reported last week, but 6 per 
cent below the 305,000 recorded for the 
corresponding week last year. Beef pro- 
duction of 150,000,000 lbs. compared 
with 115,000,000 reported last week and 
152,000,000 in the week a year ago. 

Calf slaughter of 156,000 head com- 
pared with 133,000 reported last week 
and 148,000 recorded for the same week 
last year. Output of inspected veal for 
the three weeks under comparison was 


for the same week in 1947. Production 
of pork was 180,000,000 lbs., compared 
with 130,000,000 during the previous 
week and 135,000,000 in the same week 
last year. Lard production totaled 47,- 
100,000 lbs., compared with 31,900,000 
processed the week before, and 35,800,- 
000 in the period last year. 

Sheep and lamb slaughter cf 277,000 
head compared with 253,000 for the 
preceding week and 336,000 in the week 
last year. Production of inspected lamb 
and mutton in the three weeks under 
comparison amounted to 11,400,000, 
10,600,000 and 13,800,000 lbs., respec- 
tively. 





LIVESTOCK CAR LOADINGS 


A total of 10,920 cars were loaded 
with livestock during the week ended 
June 5, 1948, according to the Asso- 


ciation of American Railroads. This 
was a decrease of 1,763 cars from the 
same week a year earlier and a decrease 
of 4,268 cars from the same week of 
1946. 


INSPECTED KILL BY STATIONS 


The May slaughter of livestock under 
federal inspection by regions and sta- 
tions', with comparative totals, as re- 
portde by the U. S. Department of 
Agriculture follows: 


Shee} 
and 
Cattle Calves Hogs Lambs 

NORTH ATLANTIC 
New York, Newark, 

Jersey City 28,591 39,691 133,380 131,443 
Baltimore, 

Phila. ... 23,660 8,534 113,309 5,302 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls. ... 47,934 17,984 199,801 31,893 
Chicago, 

Elburn .. 77,648 44,517 285,969 48,705 
St. Paul-Wis. 

group! .... 52,556 82,287 254,371 11,113 
St. Louis 

erea® ..... 54,002 HOLT 368,229 56,609 
Sioux City.. 19,215 250 27,427 8,504 
Omaha - 29,020 1,270 64,443 28,967 
Kansas City 35,330 10,199 98,085 O8,347 
Iowa & 8. 

Minn.® ... 28,913 10,546 364,261 22,692 
SOUTH 

EAST* 21,711 7,882 61,489 
Ss. CEN 

WEST® . 104,435 27,606 309,370 264,172 
hOCKY MOUN- 

Be 6066 21,737 831 25,024 48,392 
PACIFIC’.. 58,057 14,431 125,837 
Total 32 

centers .. 602,800 316,630 842,066 
All other 

stations ... 274,118 192,203 135,971 
Total, May. 876,927 DOS, 842 978,037 
Total, Apr 898.564 550,240 3 1,045,120 





Avg. May (1943-47) 
D-yr 949,911 
Total, 
Jan.-May®.5,050,150 2,722,473 19,448,262 5,753,621 
Avg. (Jan.-May) 

S-yr. .....5,134,781 2,435,841 23,978,454 8,008,464 


483,951 4,671,147 1,573,772 


Other animals slaughtered during May 1948 
Horses, 21,781; Goats, 39,492; May 1947: Horses, 
22,402; Goats, 7,499. 

‘Includes St. Paul, S. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stock Yards, E. St. Louis, Ill 
and St. Louis, Mo. *Includes Cedar Rapids, Des 
Moines, Fort Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, Waterloo, Iowa and Albert 
Lea, Austin, Minn. ‘Includes Birmingham, Dothan, 
Montgomery, Ala., Tallahassee, Fla., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton 
Ga. ‘Ineludes S. St. Joseph, Mo., Wichita, Kans., 
Oklahoma City, Okla., and Fort Worth, Tex. ‘In 
cludes Denver, Colo., and Ogden, Salt Lake City 
Utah. ‘Ineludes Los Angeles, Vernon, San Fran- 
cisco, San Jose, Sacramento, Vallejo, Calif. ‘*Re- 
vised March 1948 cattle slaughter 985,812 


Lack of water can be more harmful 
for most livestock than a shortage of 
feed. 














Detroit,Mich.  Gincinnati,0.  Dayton.0. 
Indianapolis, Ind. La Fayette, Ind. 
NeslovilleTenn. Sioux City, la 





TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


Louisville, Ky, 
Montgomery, Ala 








Order Buyer of Live Stock 
L. Hi. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 














Omaha,Neb. 
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SOLVAY chute of soda 


SOLVAY SALES DIVISION 





Tidew ater 


RED CYPRESS 


1S YOUR ANSWER! 


A PROVEN FACT: Tidewater Red Cypress does not 
impart odor, taste, or discoloration to food with which 
it is brought into contact. This fact alone makes it 
ideal for such items as fermenting vots, processing tables, 
churns, pickle containers, etc. 


A PLUS VALUE: This outstanding wood also offers extra- 
ordinary resistance to deterioration when used 

under adverse conditions such os extreme dampness, 
heat, etc. 


~O> Gps 


“the Wood (ternal 


let us help you. We invite inquiries concerning all types 
of tanks and vats—fully fabricated or partially fabricated 


FLEISHEL LUMBER CO. : 


© 4235 DUNCAN AVE. * ST. LOUIS 10, MO. * NEwstead 2100 ° 
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B is for Butter 


oo 


ay J 


SY 
“ 






\\@ 


COLD 
EXPERTS KNOW 
THEIR AB C’s! 


“me © 


i C is for Cheese 


‘CITY ICE’’ 
STORAGE 





“City Ice” Cold Storage experts are “‘past-masters” at this busi- 


ness of providing proper cold storage for all types of perishables 


All their expert knowledge and advice is at your service for mar 


keting, distribution, handling and shipping in one or all of the key 


consuming areas served by “City Ice” Cold Storage System 


Seaboard Terminal & 
Refrigeration Co. 

Jersey City, N. J. 

The City ice & Fuel Co. 

Hornell, N. Y. 

Federal Cold Storage Co 

Pittsburgh, Pa. 

Federal Cold Storage Co 

Cleveland, Ohio 


Federal Cold Storage Co. 


Columbus, Ohio 


Polar Service Company 
Decatur, Ill. 


North American Cold Storage 


Notional Stock Yards, Ill 


Federal Cold Storage Co. 


St. Louis, Mo. 


Mound City Ice & Cold 
Storage Co. 

St. Lovis, Mo 

Galveston ice & Cold 
Storage Co. 

Galveston, Tex. 

Crystal Ice & Cold 
Storage Co. 

Phoenix, Ariz 

Springfield Ice & 
Refrigerating Co. 

Springfield, Mo. 

ee Cold Storage Co. 
Konsas City, Kans 

Tulsa Cold Storage Co. 

Tulsa, Okla 


THE CITY ICE & FUEL COMPANY 


Cold Storage Division 
CHICAGO 3, ILLINOIS 


33 SOUTH CLARK ST 
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H. L. SPARKS AND COMPANY 














If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 


PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill. PHONE ""!°S* $25" 


BUSHNELL, ILL., AND OTHER POINTS 











ANGE BUILDING sourson 


OFFICE TELEPHONES: JACKSON 6492-1835 











Order Buyers 


1 || 


CHAS. E. LEE INCORPORATED 


SOUTH ST. PAUL, MINNESOTA La Salle 4666 








For Sewice aad Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 8-4433. 


ON THE SIOUX CITY MARKET SINCE 1916! 

















HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1948 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be cas- . 
ily kept for future reference in this binder. Price $2.50 

















ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS +» BACON + LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 





ELIN'’S | 














LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday 
June 16, 1948, reported by the Production & Marketing Aq 
ministration: 

HOGS (Quotations based on 

hard hogs) St. L. Natl. Stk. Yds. Chicago Kansas City 
BARROWS AND GILTS 

Good and Choice 


Omaha St. Paul 





















120-140 Ibs . -$22.00-24.00 $22. 

140-160 Ibs...... 24.00-25.50 

160-180 Ibs.... 25.5 on ane 
180-200 Ibs...... 26.50-2 26.00 only 
200-220 Ibs...... 26.50-! 26.00 only 





-240 Ibs...... 26 
240-270 Ibs p 
0-300 Ibs... 


00 only 
2 





300-330 Ibs...... 23 00- 50-23.50 
330-360 Ibs...... 22.50- 0-23.06 
Medium 
160-220 Ibs...... 23.00-26.25 23.00-25.50 24.50-25.75 21.00-25.75 24.00-24.75 
SOWS 


Good and Choice 


270-300 Ibs 20.75-21.00 21.50-2: 20.00-20.50 20.50-21.00 





300-330 Ibs 21.50- 20.00-20.50 = 20.50-21.00 

330-360 Ibs . 20.50-21.00 21.00-2 20.00-20.50 © 20.00-20.50 

360-400 Ibs 20.25-20.75 20.50-2 19.50-20.00 20.00-20.50 
Good 

400-450 Ibs 20.00-20.75 19.75-20.75 19.50-20.00 19.75-20.25 20.25-20.59 

450-550 Ibs.. 19.50-20.50 19.00-20.00 19.50-20.00 19.00-20.00 20.00-20.35 
Medium 

250-550 Ibs 18.50-20.50 17.50-20.50 19.00-20.00 18.50-20.00  18.00-18.5 
PIGS (Slaughter) 
Medium and Good 

90-120 Ibs.... 18.00-22.00 20.00-23.00 18.00-19.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice 






T00- 900 Ibs... 36.00-37.50 36.00-38.00 36.00-37.50 35.50-37.00 35.00-3 
900-1100 Ibs . 36.50-38.00 36.50-2 35.00-2 
1100-1300 Ibs. 36.50-38.00 36.56 35.00-37 
1300-1500 Ibs..... 36.00-37.75 36.50-38.50 35.00-37 





STEERS, Good 
700- 900 Ibs 32.50-36.00 34.00-36.00 
900-1100 Ibs 3¢ 3.50 34.50-% 

1100-1300 Ibs. 36.50 34. 
1300-1500 Ibs 32.50-36.50 34.50-5 


STEERS, Medium 
700-1100 Ibs 
1100-1300 Ibs 


32.50-36.00 
33.00-36.50 
33.00-36.50 
33.00-36.50 


32.00-35.00 
2.00-35.00 
$2.00-35.00 
2.00-35.00 









27.50-32.50 25.00-34.00 26.00-3: 
28.00-33.00 26.00-34.50 28.00 


26.00-32.50 26.00-32.00 
26.00-32,.00 





STEERS, Common 
700-1100 Ibs 

HEIFERS, Choice 
600- 800 Ibs 
800-1000 Ibs 

HEIFERS, Good 
600- 800 Ibs 32.00 
800-1000 Ibs. . 32.00.: 

HEIFERS, Medium 
500- 900 Ibs. . 

HEIFERS, Common 
500- 900° Ibs 


24.00-28.00 20.00-26.00 28.00-32.75 22.50-28.50 23.00-26.00 


34.00-36.00 


35.50-36.50 35.75-36.50 35.50-37.00 
35 34.00-36.50 


35.50-36.50 35.75-36.75 35.50-37.00 








25-35.50 
32.50-35.50 


31.50-34.00 
5.25 31.50-34.00 





an 
Ke 





27.00-32.00 24.50-33.50 24.00-32.50 25.00-32.00 25.5 


)-31.50 


22.00-27.00 18.00-24.50 20.00-23.50 21.50-25.00 22.50-25.50 
COWS (All weights) 

Good 2° . 25.00-28.00 25.00-2 
Medium ..... 22.00 00 21.50 
Cut. & com. 17.50-22.00 17.00-22 
Canners 14.50-17.50 15.00- 





14.50-16.50 15.00 





BULLS (Yrls. Excl.), All Weights: 
Beef, good ...... 24.50-25.00 25.50-26 
Sausage, good . 24.00-25.00 « 
Sausage, medium. 22.00-24.00 
Sausage, cut. & 

com, ........+. 17.00-22.00 19.00-23.00 17.50-21.50 18.00-21.00 17.00-21.00 
VEALERS (All Weights) 
Good & choice 26.00-30.00 25.00-3 


23.50-24.00 23.00-24.00 
23.00-23.50 23.00-24.00 
50 21.00-23.00 21.00-23.00 








-75- 


. 
23.00-24.75 21.50 





00-29.00 24.00-30.00 





25 2 2 26.00-34.00 
Com. & med..... 16.00-26.00 20.00- 15.00-25.00 17.00-24.00 16.00-26.00 
Cull, 75 Ibs. up.. 10.00-16.00 16.50-20.00 11.00-15.00 14.00-17.00 12.00-16.00 


CALVES (500 Ibs. down). 


Good & choice 26.00-30.00 24.00-27.00 25.00-30.00 ..... 23.00-29.00 
Com. & med. . 17.00-26.00 18.00-24.00 15.00-25.00 ..... 18.00-23 04 
Cull ............ 11.00-17.00 15.00-19.00 11.00-15.00.. 15.00-18.00 


SLAUGHTER LAMBS AND SHEEP:' 

LAMBS (Spring): 
Good & choice*.. 30.50-32.50 31.00-32.50 31.50-32.00 31.00-32.00 
Med. & good*.... 25.50-30.00 26.00-31.00 26.00-31.25 26.00-30.50 
Common ...+ 21.00-25.00 21.00-25.00 . ae 


LAMBS (Shorn): 









Good & choice*.. 26.00-28.00 27.50- nO 
Med. & good..... 23.00-26.00 20.00-23. 50 
CON. ccwccecs caocescees 20.50-23. 15 


EWES :? 
Good & choice*.. 10.00-11.00 11.00-12.00 10.50-11.00 10.25-11.25 11.00-12 sl 
Com. & med..... 8.50-10.00 9.00-10.75 8.50-10.25 7.50-10.00 8.00-10.7 
‘Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 


*Quotations on slaughter lambs and yearlings of Good and Choice grades and the 
Medium and Good grades and on ewes of Good and Choice grades as combined rep 
resent lots averaging within the top half of Good and the top half of the Medium 
grades, respectively. 

“Quotations on shorn basis. 
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PACKERS’ 
PURCHASES 


purchases of livestock by packers at 

peincia centers for the week ending 

turday, June 12, 1948, as reported to 
wae NATIONAL PROVISIONER: 


CHICAGO 
1,433 hogs; Swift, 3,572 
2,606 hogs; Agar, 6,680 
10,813 hogs; Others, 


rmour., 
b : : Wilson, 
Shippers, 
ot hogs 
Total: 21. 623 
36,563 hogs. 


KANSAS CITY 


eattle; 2,945 calves; 


6,579 sheep. 























Cattle Calves Hogs Sheep 
ur. 4,609 1,110 3,870 5,213 
as... 948 1,761 2:977 
swift .-.- 1,072 3.561 8,682 
Wilson... 2 541 2.099 1,519 
Central . 303 wT Sve 
TSP . Ss 
others . 4,932 76 3.917 
Totals . 18,312 3,747 15,116 22,308 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 5,989 12,699 1,416 
Cudahy 41424 8.774 1,068 
swift 5,890 2 1,554 
Wilson .. 1,898 1,140 
Bagle .. a7 - 
Greater Omaha 188 
Hoffman bia 
Rothschild 487 
Roth ... : 190 
Kingan . 1,128 
Merchants 53 
Others uM, 873 
Totals . 20,408 2,4: 24 5,178 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3,428 1,618 9,162 72 
Swift . 3.614 4,624 1 1, — 29 
Hunter 1,164 y 19 
Heil .. ee 
Krey 
Laclede 
Sieloff - 
Others 5. 2300 341 i 648 
Shippers 6.375 1, 330 14. 630 
Totals ..17,300 8, 113 53 777 «8,658 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,934 854 13,065 8,057 
Armour ... 3,640 737 «8,876 1,981 
Others .... 2,740 567 4,039 2,027 
Totals 9.314 "2,158 25,980 12,065 





Does not include 1,563 cattle, and 


7,168 hogs bought direct. 














SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy 3,728 97 15,821 1,301 
Armour ... 4,376 11,242 1,218 
Swift ... 2,447 127 6,593 1,037 
Others .... 309 ite ce ee 
Shippers . .17,900 107 21,788 1,833 
Totals ..28,760 406 55,444 5,389 
WICHITA 
Cc attle ( - es Hogs Sheep 
Cudahy ... 795 111 2,571 6,125 
— 
_—- 957 
Ostertag, 67 - 43 
Dold . 109 mse 665 
Sunflower . 18 Sa 38 
Pioneer ... 21 
Excel ..... 833 or vr 
Others .... 628 1,027 477 
Shippers .. 1,675 : ‘ ioe 
Totals .. 5,103 1,111 4,344 6,602 
OKLAHOMA CITY 
Cattle Calves Hogs Shee 4 
Armour ... 1,635 521 688 699 
Wilson . 1,656 779 724 6: 
Others .... 263 12 517 
Totals .. ‘3.504 1,312 1,929 ‘1,381 
Does not include cattle, 1,365 
ealves, 11,579 hogs and 15,050 sheep 
bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
Mis. «0x BA 287 
Pee —_ nha 
ae ‘nt 908 
Meyer .... . eee 
Sehlachter . 1: 15 
National .. 538 bee as 
Others .... 2.095 1,393 9,668 35 
Totals .. 2.854 re 518 10, 576-387 
Does not include 2,420 cattle and 


2345 hogs bought direct. Market ship- 
ments for the week were 28 cattle, 447 
calves, 2,179 hogs and 908 sheep. 








DENVER 
Cattle Calves Hogs Sheep 
Armour ‘oe 1, 721 112 7 288 
is Se 5 247 440 
c iE bt] 146 
Others .... 3, 667 423 1,139 
Shippers .. 3,97 207 319 
Totals ..12, 1,084 11,408 2,332 
. PAUL 
Calves Hogs Sheep 
Armour .. 2,067 10,219 1,028 
Bartusch .. ‘ ese pe 
Cudahy , 762 ny 534 
Rifkin .... ‘ 8 see 
Superior .. - a 
Swift 4,093 24,782 





2'684 131645 "504 


9,606 48,646 


Others .... 2 


18,24 3,437 








Totals . 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 2,583 1,915 1,061 18,627 
Swift . 2'803 1,845 1,248 20,886 
Blue 
Bonnet. . 399 43 536 
reer 2 51 San 
Rosenthal. . 72 13 2,020 
Totals .. 6,645 3,81 2,896 41,533 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev week, 

June 12 week 1947 
Cattle -.-- 164,610 122,507 159,454 
NE vdasan 349,103 331,397 181,108 


Sheep 115,799 104.163 145,694 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 


Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 


June 10 5.902 
June 11 2,635 
June 12 781 
June 14....10,009 1.5 
June 15.. 
June 16.... 
June 17. 


1, 794 








*Wk 

so far. 3. 7,893 
Wk. ago... 4, 2 8.003 
Pre 5,284 46,446 10, s 
a ere 2.032 20,917 14,7§ 


*Including 413 cattle, 
15,794 hogs and 
packers. 


1,120 calves, 
280 sheep direct to 
SHIPMENTS 
Cattle Calves Hogs 
2.197 131 
1,51 


Sheep 
June 10 1,081 184 
June 11. 3,028 

June 12.... 
June 14.... 
June 15. 





2,253 
1,949 








June 16.... 3,668 
June 17.... 1,500 
Wk 
so far... 9,364 
Wk. ago.. .13,304 
1947 ......14,823 
1946 . -17,749 
"JUNE RECEIPTS 
1948 1947 
RD  civweus vee de 104,317 108,984 
Sn. ict adaksenek 12,886 12,201 
SE Seen shsea See 206,024 135,070 
Sheep ... 24.076 30,891 
JUNE SHIPMENTS 
1948 1947 
CU na sndeis en 38,116 45,271 
 teshewnenewas 34,428 9,946 
PR advedewsesnve 1,415 3,890 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
eago packers and shippers, week ended 


Thursday, June 17, 1948 
Week ended Prev. 
June 17 week 


Packers’ purch.....33,111 47,261 
Shippers’ purch....11,822 11,859 
BEE Bhssowsvces 44,933 59,120 





PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific 

Coast markets for the week 
ending June 10: 

Cattle Calves Hogs Sheep 

Los Angeles. ..5,950 1,250 2,700 300 


No. Portland—Flood—No Market. 
San Francisco..1,700 225 1,000 7,200 
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SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 13 centers 
for the week ended June 12, 1948. 





CATTLE 
Week Cor. 
ended Prev. week, 
June 12 week 1947 
Chicagot ..... 21,623 16,984 20,806 
Kansas Cityt.. 22,059 14,884 19,128 
Omaha*t ..... 19,466 14,368 28,703 
East St. Louist } 7.100 11,660 
St. Josepht.... 7,645 7 
Sioux CityT. 8,560 
Wichita*t 3,141 
New York & 
Jersey City?. 5.484 9.506 
Okla. City*t... 5,884 7,880 


Cincinnati§ ... 
Denverg ...... 
St. Paulf.... 
Milwaukeet . 


, 880 6,805 
6,191 7,022 
3,25 18,097 
12 2,842 





Ps 


5,336 
3,036 
Total ....... 144,065 110,687 148,397 
HOGS 

Chicagot . .. 45,750 
Kansas C ityt. » 
Omahat ...... DS, 
East St. Louist 33,745 
St. Josepht.... 29 

Sioux CityT.... 3 
Wichitat 

New York & 
Jersey City?t. 36,484 31,143 


31,732 

9,882 
28,703 
29,851 








Okla. CityTt.. 13,012 
Cincinnati§ ... 12,675 
Denvert oan 8,240 
OX, BOGvscces 4 35, 001 33,789 


Milwaukeet . 6,065 5,978 





Total . .829,178 304,998 215 


9 





Chicagot 4,658 
Kansas Cityt P 17,083 
Omahat .... ye 10,126 
East St. Louist 8,010 5,848 8,966 
St. Josepht.. 10. OF 4 9,695 os 

Sioux CityT.... 3.5 4,565 6,820 
6. @02 3,804 





: ory 
7.464 





Wichitat 6,871 
New York & 

Jersey City?*. 35,166 41,710 
Okla. Cityt.... 16,431 16,248 
Cincinnati§ ... 1,995 1,805 
Denvert ...... 7.080 3.510 
St. Paulf... . 2,933 1,130 
Milwaukeet ... 194 266 





Total . 132,329 106,542 145,599 

*Cattle and calves 

*Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter 

§Stockyards 
slaughter, 


receipts for local 


including directs. 





BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 


on June 17: 


. 






CATTLE: 
Steers, med. & gd.....$30.00@ 34 re 
Heifers, med. to gd.. : 
Cows, gooc 


Cows, com. to med. ns . ; ; 
Cows, cut. & can. 
Bulls, beef ...... 
Bulls, sausage 
‘ALVES: 
Vealers, gd. 


20.50@ 24. 00 
1 


va 29 00 


0 27.25 


& choice. .$25.00@ 28.90 





Com. to med......... 16.00@ 24.00 
Ge ebesusecssaeeeens 15.00 /down 
HOGS: 
ON eee $26.50@ 27.50 
MD 064506604040 19.00@ 21.00 
SPRING LAMBS 
We OP Ons ase ctcctiniss $31.00 





NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended June 12, 1948. 


Cattle Calves Hogs* Sheep 
Salable ..... 321 2,299 664 349 
Total (incl. 
directs) .. 
Previous week 
Sa lable 
Total (incl. 
directs) .2,045 5,166 19,693 10,314 
*Including hogs at 31st street. 






3 8,049 23,153 23,032 


281 1,126 607 509 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Production & 
Marketing Administration.) 

Des Moines, Ia., June 17.— 
At the ten concentration 
yards and 11 packing plants 
in Iowa and Minnesota for 
the first four days this week 
interior hog prices were 
generally $1.50 to $2.25 high- 
er with instances of heavier 
sows selling $2.50 higher. 
Quotations Thursday ranged 
as follows: 

Hogs, good to choice: 
160-180 Ib. 
180-240 Ib. 


240-300 Ib. 
300-360 Ib. 





Sows 


270-360 Ib. 
400-550 Ib. 


. .$20.00@21.50 
18.25@20.75 


Receipts of hogs at Corn 
Belt markets for the week 
ended June 17 were reported 
to be: 









This Same day 
week last wk. 
estimated actual 
June 1 42,000 
June 12 48,000 
June 14 36,500 
June 15 vee 45,000 + 45 
SUED Bess scccaws 40,000 35, 
ae 34,000 43,500 





LIVESTOCK RECEIPTS 
AT MAJOR MARKETS 

Receipts at major livestock 
markets during the week 
ended June 12 were as fol- 
lows 


AT 20 MARKETS, 


WEEK 

ENDED Cattle Hogs Sheep 
June 12 261,000 532,000 207,000 
June 5.. 220,000 497,000 232.000 
1947 806,000 348,000 378,000 
1946 198,000 258.000 366,000 
oo ere ee 267,000 330,000 379,000 


AT 11 MARKETS, 
WEEK ENDED 
June 12. 


June 5 .... 


Hogs 
435,000 








gs i 79, 
, eee 212,000 
BOED ¢svecenteces . 268,000 
AT 7 MARKETS, 
LEK 

ENDED: Cattle Sheep 
June 12.....181,000 97,000 
June 5...... 147,000 106,000 
Me wine cae 216,000 233, 193,000 
Sere 130,000 173,000 175,000 
1945 .197,000 220,000 196,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended June 5 
as reported by the Dominion 
Department of Agriculture: 


CATTLE 
Week Ended Same Week 


une 5 Last Year 

Western Canada. .11,896 10,375 

Eastern Canada. .10,645 7,851 

BOERS ciévesss 22,541 18,226 
HOGS 

Western Canada. .36,609 29,499 

Eastern Canada. .49,843 51,961 

BOGE isctine . 86,452 81,460 
SHEEP 

Western Canada... 719 1,786 

Eastern Canada.. 1,769 1,243 

DO ssess 2.488 3,029 
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THEE. KAHN’SSONSCOoO. 
CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef. 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P.G. Gray Co., 148 State St. 
CLEVELAND-—C. J. Osborne, 3919 Elmwood Road, Cleveland Hewhts 
H. G. Metzger, 10820 Park Heights Avenue 
DETROIT — J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14 —Herbert Ohl, 441 W 13th S. 
PHILADELPHIA ee McA: dams, 701 Callowhil! St. 
PITTSBURGH —Thos. Keenan, 1511 Daleland Avenue 
R. a 628, Imperial, Pa 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W. 


































We Ship 
Straight and Mixed Cars of 


SUCHER’S 


“Victory Brand” 
Pork Products 
and Provisions 


the DUCHER 


packing co. 


400 N. WESTERN AVE. © MElrose 3531 * DAYTON, OHIO 
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you caN ALSO MEASURE 
Tee bal (cM dd4l4id lag 


—BY THE 
EXACTING RULE 
OF COMPARISON 




































COMPARE THESE 
ADVANTAGES 
POINT-BY-POINT 


% Higher thermol efficiency. Low 
Conductivity of .255 B.T.U. 

% Non-Settling, Non-Compacting 
even after years of use 

¥%& Flame-proof . . . Fire-resistant 
through Saferized process 

¥ Moisture-resistant due to no 
copillary attraction 

¥ Odorless . . . Odor-proof. Con- 
tains no micro-organisms or 
volatiles 

¥%& Non-attractive to vermin and 
insects . . . acridly distasteful 


Based on known facts and figures the se. 
lection of Low Temperature Insulation 
resolves itself down to a comparison of re- 
sultant values. The computed values of 
PALCO WOOL add up to enduringly high 
thermal efficiency and lasting economy in 
maintaining low temperatures within ex. 
tremely close limits. Get the complete facts 
in figures by writing for PALCO WOOL 
Insulation Manuals, today. 


WRITE TODAY <i 


a ang eran os )6FOR MANUALS ety 
long as structure sto 
AND SAMPLE ae” 









PRIDEUIU Mile Bae THE PACIFIC LUMBER COMPANY 


SAN FRANCISCO e CHICAGO 
NEW YORK e LOS ANGELES 














Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 








THE WM. SCHLUDERBERG—T. J. 


PRODUCERS OF 


KURDLE CO. 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 


yoeuwern, D.C. RICHMOND, VA 
ea 22 NORTH 1710 e 
caw york, N. ROA 


NOKE 
408 W.14TH s¥. 317 E. CAMPBELL xv 
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RATH MEATS 


Finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





NATURAL SAUSAGE CASINGS 


eeeeeeeeoeeoeeeeeeeeeeeeeeeeeeeeeeeee eee 


Berth. Levi & Co., Ine. 


OUR 67TH YEAR 





“THE CASING HOUSE” 











NEW YORK © CHICAGO © LONDON © BUENOS AIRES © AUSTRALIA © WELLINGTON 











How to analyze foods 





How to interpret your findings 














FOOD ANALYSIS 


By A. G. Woodman 


COVERS LATEST METHODS 
FOR ANALYZING: 

Food Colors 

Chemical Preservatives 

Milk, Cream and ice Cream 

Edible Fats and Olls 

Olive On 


Mass. Institute of Technology 


4th ed., 607 pp., illus., $4.00 


This book gives a well-bal d training in method 
of food analysis for the detection of adul i 
Typical foods illustrate methods of attack and analy- 
sis. Bearing out the author's belief that exercise of 
jud t and training of sense of discrimination are 
the principal benefits to be gained from a critical 
balancing of data obtained in a food analysis, the 
Cloves book gives almost equal emphasis to int tati 
Mustard of results as to p Much inf 








utter 
Carbohydrate Foods 
Maple Syrup 





ey 
Cocoa and Chocolate 
Spices 














Cider Vi added 
} Extract of Vanilta to this edition on alcoholic beverages, sugar methods 
— Extract for foods affected by admission of d on a par 
Wine Cage with cane sugar, new permitted dyes, including 

D Whisky oil-soluble colors, etc. 








Order from 


the NATIONAL PROVISIONER @hicaco s, numors 
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Yes, Dupps Belt 
Scrapers cost less 
S because they last 
longer, require less 
C maintenance time. 
R. Order a supply today 
—prove to yourself 
A what hundreds of 
o ; meat processors have 
E already discoveied. 
R 
sy 


THE JOHN J. P)UJP PS company 


AMERICAN BUILDING, CINCINNAT! 2, OHIO 





AmmuwuPTwmon 





STAINLESS 
STEEL 


Adelmann Ham Boilers 





now available in this 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 





“HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 








BEEF - PORK- LAMB 


VEAL: OFFAL 


E| &ll Inguiries Welcome . 
MINN MINNCE 


De 
Wm CRAHWAL RE, QL 
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pat AS 


Page 67 





MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A. 
WESTERN DRESSED MEATS 





, Production & Marketing Administration) 


BEEF CURED: 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the weg 
ended June 12, as reported by the USDA, showed an increag 
























STEER AND HEIFER: Carcasses Week ending June 12, 1948. 14,553 jn all classes of livestock as compared with a week earlier 
Week ending June 12, 1948 8,887 Week previous ........... 15,762 Bi: 
Week previous ........... 9,742 Same week year ago....... 36,600 —— . ‘elves . Sheep 
Same week year ago....... 17,739 PORK CURED AND SMOKED: NORTH ATLANTIC Cattle Calves Hogs & Lamb 

res - * tars ‘ ie New York, Newark, Jersey City..... 7,472 2,834 36,484 35,169 

cow: Week ending June 12, 1948. 903,561 Baltimore, Philadelphia ............ 5,176 1,997 25,819 1.2% 
Week ending June 12,1948. 2,318 Week previous ........... 813,584 NORTH CENTRAL 
Week previous ........... 1,516 Same week year ago.......1,2 34,201 Cincinnati, Cleveland, Indianapolis.. 12,722 6,139 63, 176 7,614 
Same week year age 2,162 7 > - =. SE, DED owes ccccoeusesseunes 27,059 yr 1 

e week ye go i LARD AND PORK FATS:+ St. Paul-Wis. Group’ .....2..222122! 27'265 A 

BULL: Week ending June 12, 1948. 151, 554 St. Louis Area? 27 17'393 
Week ending June 12, 1948 678 Week previous ........... 63,322 Sioux City ... 4496 
Week previous ........... 510 Same week year ago....... 131, 460 Omaha ....... 12'45 
Same week year ago....... 601 a y! 19,033 

-3 owa and So. Mi 21,43 

VEAL: LOCAL SLAUGHTER SOUTHEAST. re 
Week ending June 12, 1948. 11,951 iat SOUTH CENTRAL WEST 69,497 
Week previous ........... 13,347 STEERS: Head ROCKY MOUNTAIN® ......... 7,010 
Same week year ago....... 12,013 Week ending June 12, 1948. GPG FR cvocccecuses 1,865 

Week previous .......... 4,154 Grand totai 246,086 

LAMB: Same week year ago....... 7,158 Total week ago.. 221,144 
Week ending June 12, 1948. 37,466 cows: Total same period 1947 101, 816 298,136 
Week MUGVEEND csvvececaes 21,185 _ 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee 
Same week year ago....... 47,808 Week ending June 12, 1948 484 Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, 1’ 

MUTTON: Week previous ........... 510 and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mase: 

7 4 ree Same week year ago....... 1,584 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa and Albert Lea 
Week ending June 12, 1948 6,229 BULLS: Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
Week previous ........... 2,502 Og “ Ss and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga 
Same week year ago....... 5,874 Week ending June 12, 1948 832 %Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 

HOG AND PIG: Week previous ........... 820 Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. “Include 

=the . ‘ 2 5 ons Same week year ago....... 764 Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, 
won ne gg 12, 1948. He CALVES: ad NOTE: Packing plants included in above tabulations slaughtered approxi. 
Gnene Cook year ago. : ae aM 3/859 Week ending June 12, 1948. 12.834 mately the following percentages ,of total slaughter under Federal Meat Inspec. 

Week previous 10 316 — during April, 1948—cattle, 65.2; calves, 58.4; hogs, 65.3; sheep and lambs, 
PORK CUTS: Same week year ago. Se 13/040 May, 1948—cattle, 68.7; calves, 62.2; hogs, 68.1; sheep and lambs, 86.1 
Week ending June 12, 1948.2 134 HOGS: 
Week previous ........... 118% we 
Same week year ago.......1,627,597 Week ending June 12, 1948. 36,484 SOUTHEASTERN RECEIPTS 
oi eames Week previous ........... 31,143 . : : 

BEEF CUTS: Same week year ago....... 37.806 Receipts of livestock as reported by the Production and 
b Soe paren lg 12, 1948. 1st pao SHEEP: Marketing Administration at eight southern packing plants 
Same week year ago....... 189,419 Week ending June 12, 1948 35,166 located at Albany, Columbus, Moultrie, Thomasville, an 

_ 7 . ~ Week previous ........... 27,451 * Rs . * 

VEAL AND CALF: sh d mma... 51710 Lifton, Georgia ; Dothan, Alabama ; Jacksonville and Talla- 
Week ending Jone 12, 1948. 5,914 Coantes rece product at New hassee, Florida, are compared with the previous week and 

> a = AW ou hl aldaallidlgi oon York tota 5,594 veal, 2 hogs anc : s 
Same week year ago....... 3,985 so "hmbe in addition to that shown With the corresponding week last year. 

LAMB AND MUTTON: above. Previous week: 5,131 veal, 92 Cattle Calves Hogs 
Week ending June 12, 1948. hogs and 37 lambs. Same week 1947: Week ended June 11........-..02.-eeeeeeeeees 2,568 662 4,880 
Week previous ........... 3,490 veal, 21 hogs and 74 lambs. OR .crenspadaeaxshad disease scadane ei 27109 603 5,516 
Same week year ago....... +Incomplete. GOR, WEEE FRAG. FOR cc ccccctscsccvesencececees 1.838 626 3,902 





CLASSIFIED ADVERTISING °¢ For Additional Ads See Page 69 Opposite 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





Manager or Superintendent 
Fully experienced, large and small plants, practical, 
efficient, slaughtering, cutting, sausage manufac- 
turing, fresh, dry and specialties. Canned meats, 
curing, rendering, oils, glues, feeds, etc. Excellent 
references. W-92, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





Sales Representative 
Desire to represent accounts in Washington, D. C. 
15 years’ experience with major meat packer. Sales 
experience in all departments. Rail stock head for 
8 years. Age 32. Transferred west. Wish to remain 
in Washington. W-93, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


MANAGER OR CONTROLLER 


Full knowledge of all packing house operations. De- 








partmental accounting, costs and yields. 18 years’ 
experience. W-77, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 
FOREMAN: 


Bdible and inedible, wet or dry render- 
ing, meat scraps, tankage, hides. W-87, THE NA- 
——e 407 8S. Dearborn St., Chi- 
cago 5, Ill. 





HELP WANTED 


WANTED 
SUPERINTENDENT 


For packing plant located in midwest. 
Complete operation includes hogs, cat- 
tle, sausage and smoked meats. Desire 
man capable of taking full charge of 
operating and require the best back- 
ground. Excellent opportunity for qual- 
ified man. Contact us immediately. 
THE NATIONAL PROVISIONER 
W-94, 
407 S. Dearborn St., Chicago 5, IIl. 
SAUSAGE MAKER wanted. One who can take com- 
plete charge of manufacturing and handling help. 


W-58, THE NATIONAL ‘cman, 407 8. 
Dearborn St., Chicago 5, Ill 
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PROGRESSIVE OHIO MEAT PACK- 
ER whose business is expanding, 
needs— 


- PLANT SUPERINTENDENT 
qualified to assume complete charge of 
entire plant. Permanent. Unusual op- 
portunity for right man. 


RENDERING AND TANKHOUSE 
FOREMAN 
to take full charge of operating render- 
ing and tankage departments. 


DEPARTMENTAL COST 
ACCOUNTANT 
experienced, understand Department 

Transfers, Yields, etc. 


JR. SUPERVISORS 
Men interested in furthering their ex- 
perience in the meat packing business. 


W-82 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Il. 














‘CALIFORNIA 


SEASONING SALESMAN 


PREFERABLY MAN WITH FOL- 
LOWING TO AUGMENT OUR 
GROWING SALES STAFF. EX- 
CEPTIONAL OPPORTUNITY. 
GIVE REFERENCES. 


WRITE FOR PARTICULARS 
W-95, 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., 
Chicago 5, Ill. 





FIELD SUPERVISOR: Prefer man with some ex- 
perience handling men and a background that in- 
cludes contacting farmers, elevators, implement 
dealers, for a position as field supervisor in central 
Illinois for prominent rendering company. Position 
pays a salary plus traveling expenses and 
has future possibilities. W-72, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


BONING FOREMAN 


EXCELLENT ENVIRONMENT, STEADY POSI- 
TION IN CHICAGO. W-71, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 








SAUSAGE FOREMAN: One capable of taking com- 
plete charge of sausage production department and 
handling of help in a well established St. Louis 
plant. Experience and references required. W-83, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 


WANTED: Thoroughly experienced sausage fore- 
man. Must know how to produce all types of sav- 
sages, loaves, boiled hams, curing of sausage ma- 
terial along with a working knowledge of smoke 
house operations. Plant new, located in southeast. 
Potential volume 200,000 Ibs. weekly. In your reply 
give full information regarding age, experience, and 
telephone number, or address where we can reach 
you by telegram. W-96, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





WORKING SAUSAGE FOREMAN wanted for & 
small plant in the south. Must be experienced in 
making complete line of’ loaves and sausage pr 
ucts, mage > € g oe meats. Must be sober and 
reliable. Sta nd experience. W-97, THE 
lng PROV ISIONER. 407 8. Dearborn St., 
Chicago 5, Il. 


CASING SALESMEN with experience wanted. Only 
those with good background need apply. W-84, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St. 
Chicago 5, Ill. 
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—CLASSIFIED ADVERTISING— 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be inserted Over a Blind Box Number. 


or box sumbers as 8 words. 


Headlines 75 extro. Listing 





set solid. Minimum 20 words $4.00; additional 
poor gp * special 


20c each. “Position wanted, rate: od 
10 words $3.00, additional words 15¢ each. Count address Contract rates on request. 


75c per line. Displayed, $8.25 per inch. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT WANTED & FOR SALE 





— 


KETTLE SALE 


Replacing with Larger Machine 
One York 7%x7% Ammonia compressor, V-belt 
drive in good condition. Can be seen in operation. 
Will accept any reasonable offer. SAM HALKIs 
Packing Co.. Crawfordsville. Indiana. Phone 190. 





ALL STAINLESS STEEL 
40 lbs. Working Pressure 


100 gal ...... ECT T EE 
OO Bee pSavanaene waa . 150.00 
Oe eee rT es. 


USED—GOOD CONDITION— 
30 available 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 
Single items or complete plants bought and sold. 





Meat Packers—Attention 


FOR SALE: 1-Anco Continuous Screw Crackling 
Press, installed one year; 1-Hottmann 24 Mixer, 
oot capacity, requires 40 HP, jacketed trough; 
1-Enterprise #166 Meat Grinder, belt driven; 3- 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; 12-Stainless jacketed Ket- 
ties, 30, 40, 60, 80 gallons; 30-Aluminum jacketed 
Kettles, 20, 40, 60, 80, 100 gallon; 2-Allbright-Nell 
4x Lard Roller; 1-Brecht 1000% Meat Mixer. Send 
r inquiries. 
~ HAT HAVE YOU FOR SALB? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 





For Immediate Delivery from Stock 
900% Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 438A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks; 
Grinders; Retorts; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
1051 W. 35th St., Chicago 9, Il. 





Wholesale and retail super food market complete 
equipment for sale which includes: Sausage kitchen; 
cutting room equipment; shelving and 8 matched 
display tables; 3 National check out machines with 
department totals; counter and platform scales; 
Liquid Carbonic marble equipped fountain with 30 
stools, complete; compressors and ice machines, 
210 H.P. Ammonia units and 12 Freon machines; 
frozen food freezer and self serve dairy counter. 
Contact T. Mansour, 125 So. Saginaw St., Flint 3, 
Michigan. Open for bids. 





1—4x7 Velvet drive melter with 15 HP mo- 
tor completely overhauled, like new... .. $2000.00 
l—4x7 Waste saving melter with 10 HP mo- 
tor—outboard bearings—completely over- 
EE cn cecceseeseccsecvoesoosecscers 
Both F.0.B. plant Philadelphia, Pa. 
FS-86, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


1750.00 
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TRAILERS and TRACTORS: 30 Ft. 1947 Fruehauf 
Reefer trailer with rails, and 1946 L. J. Mack Trac- 
tor practically new. Also 1942 International tractor 
and 22 ft. cattle trailer. FS-76, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 22, 
N.Y. Phone Worth 2-0266-7-8. 





FOR SALE: One new, special model #27 Buffalo 
cutter with stainless bowl, 5 HP motor. One—75= 
Day mixer, 1 HP motor, reconditioned. One—? 
jacketed kettle. Total price $1075. FS-102, 
NATIONAL PROVISIONER, 407 S. Dearborn 
Chicago 5, 111. 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 


St., 








FOR SALE: Two 5 HP Curtis compressors. Will sell 
cheap to quick buyer. Delfrate Packing Co., Box 
276, Slovan, Pennsylvania. 
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FOR SALE: 1946 Ford truck, 1% ton, 158” wheel 
base, 12 foot insulated box with 3 doors, Kold Hold 
plate and unit. Will sell all as one, $2800.00. Write 
to Clare Packing Co., Clare, Michigan. 


RENDERING EQUIPMENT 


Small packer in the southwest wants to buy a com- 





plete unit ef second hand rendering equipment 
W-101, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, II. 


PLANTS FOR SALE 








JOBBERS MEAT PLANT 


Unusual Opportunity at 
Liquidation Price 


Modern, completely equipped meat 
plant ready to operate. Located in cen- 
tral Los Angeles. M. W. Engleman, As- 
signee, 1501 West 8th St., Los Angeles. 
Contact Mr. W. F. Stern, Fairfax 5451 





Government inspected modern 
processing plant available in Los Angeles area 
Completely equipped in all departments including 
sausage, lard, curing, freezers, own laundry. Ca- 
pacity 1,000 cattle and 1,000 hogs weekly, plus 
100,000 lbs. sausage. Long established business with 
regular custom, peddler and chain store trade 
Property clear. Attractive terms can be arranged. 
Write FS-99, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


slaughtering an 





Old established business in year old plant. Serves 
Phoenix, Arizona, and vicinity. Main building 30x70 


with adjoining auxiliaries. Killing capacity 200 
cattle, 100 hogs per week. Plenty of pens. Feed 


grinding equinment for 800 cattle per day. 250 tons 
hay. Two 1947 delivery trucks, stock scale, etc. On 
36 acres land. Reason for selling—settling of estate. 
Contact Ethington Packing Co., Rt. Box 209, 
Mesa, Arizona. 





LOCKER PLANT: Packing business, located 160 
miles from Denver in heart of cattle country, plenty 
of hogs. Big game. Mountain trout caught on prop- 
erty. Cooler capacity, 50 head. Pickle room, 3 freezer 
rooms 50,000 square feet. Forced sale, well worth 
$80,000.00. Sacrifice $60,000.00. RFC loan. Write or 
wire 2501 Allison St., Lakewood, Colorado. 


BUSINESS OPPORTUNITIES 


CATTLESWITCHES WANTED: Please write or 
call KAISER-REISMANN CORP., 230 Java Street, 
Brooklyn 22, N. Y. Phone EVergreen 9-5 











BROKERS & SALESMEN: Calling on meat packers 
and sausage manufacturers, to handle the fast 
growing line of E P C O seasonings, emulsifier, cures 
and binder. Write direct to Essential Products of 
Cleveland, Inc., 4647 Broadway, Cleveland 4. Ohio. 


Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


HOG + CATTLE +» SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, fl. 








| 
| 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 
machinery and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points, 
subject to prior sale. 

Write for Our Weekly Bulletins. 

Sausage & Smokehouse 

SAUSAGE UNIT: Includes 27-B Buf- 
falo Silent Cutter, with motor; 2607 
Mixer with motor; 602 air stuffer and 





7438 


tank; small upright oven, 24 loaf 

capacity, used only infrequently, 

GG, GU, cnc cscvcnnenss ATF pt $1600.00 
7481—GRINDER: Boss 2166 series (Cat. 

277456), 15 HP motor & starter.... 885.00 
7518—GRINDER: Kleen-Kut 266, with 

new bowl & worm, extra plates, 25 

HP motor, recond............. oes 985.00 
7457—GRINDERS: (2) NEW, Model 1541, 


Enterprise, 2 HP, 3 knives’& 3 plates, 
et, 4, A eee 475.00 
—GRINDER: Boss, 2156, 5 HP, gear 
drive, complete with feeding tray, 3 


knives, 3 plates............ ccceee 835.00 
7472—-SILENT CUTTER: Boss, 2461, Size 
70, 43°’ bowl, 7 knives, 2502 capa- 


city, direct drive with 25 HP motor.. 
SILENT CUTTER: Buffalo 243-B, 20 
HP motor, recond., guar., extra set 
of knives 


1300.00 
6980 


1250.00 


6238—SILENT CUTTER: Buffalo #38, with 
20 HP motor, Excel. Cond......... 750.00 
7351—CURING VATS: (50) 1500 Ib. cap., 
recond., like new, each......... . 26.00 
7250—BACON FORMING PRESS: Tobin 


Formrite, 5 HP. 675.00 


7479—MEAT LOAF MOLDS: (100) #818 
Meraco, alum., exc. cond., ench..... 3.75 
7454b—MEAT LOAF MOLDS: (300) 38 
Mepaco, alum., exc. cond., each... . 3.75 
7482—FAT CUBER: Boss #465, with 1 HP 
motor, very little used, like new.. 585.00 
Rendering & Lard 
7419—RENDERING UNIT: (Complete) 
Consists of: Dry rendering Cooker, 


4x7, guar. & recond., with percolator 
pan & 15 HP motor; Thos. J. Albright 
Hydraulic Press, 10’ piston, with mo- 
tor driven pump; Shredder, M. & M. 
with 25 HP motor + 
WET RENDERING TANK: 48x 
8’'2%”" shell, %” thick, crowned 
& flanged head, all welded construc- 
tion, cap. approx. 5,000 Ibs. liquid 


Trrrrrs TT . .85000.00 


7443 
1%’ 


lard . - 

COOKER: Allbright-Nell, 5x10, with 
CURE cc cvccnvvbestianes sacredecoege 
COOKER: Vertical, 30”, French Oil, 
tight & loose pulley, for wet or dry 
cooking, without or with internal 
pressure, new shaft, excel. cond..... 
COOKER: Boss, 4x10, recond., guar., 
with 15 HP motor, Reduced to.... 
PRESS: NEW, Globe, 500 ton, com- 
plete with pump and all necessary 
fittings. Reduced to.......... wees 
HOG: Diamond, new bearings & 
drum, Model 225. Practically all new 
parts, requires 40 HP motor. Very 


325,00 
7388 


2500.00 
7428 


700.00 
7105- 
2650.00 
7023 


6250.00 
7336- 


1000.00 


6414—TRIPE WASHER: 
36’x48"", 3 HP 
excel. cond. 
BEEF CASING UNITS: (2) Consist- 
ing of 1-Anco Finisher, 1-Anco Fat- 
ter, with motors & starters, recond., 
oe GO Wa co us csacees pase 
HOG CASING CLEANER: Practically 
NEW, Allbright-Nell, complete: with 
rollers, crushers, slimers, 3 motors & 
starters, only used about two weeks. . 
BAND SAW: NEW, Jones Superior, 
No. 54, 5 HP motor, standard, trav- 
eling stainless steel table........... 
BAND SAW: Jones Superior, 36’, no 
RT  -4.06.603.450.00055-5 66020045 64046064 
CARCASS WASHER PUMP: Curtis 
Mfg. Co., Ser. 2£2011653, 3 cylinder, 
high pressure 
CARCASS 
electric 


Boss, 
motor, 


eylinder 
with starter, 





$ 650.00 
6680 





500.00 
7347 


2500.00 
7348 


1050.00 
7249 
265.00 
7407 
Serre cocsescccose SODAD 
SPLITTER: Enterprise, 


Miscellaneous 
HOIST: NEW, Robbins & Myers, 
2000 cap., push button control, 60 
f.p.m. hoisting speed, 20’ lift, 
SP MG cea doxebsiidccvsavhiese 


7480. 
250.00 


7467 


7% 
$ 701.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


—- oom SALES AGENTS Ce 


7070 N. CLARK ST. * CHICAGO 26 ,LL, © SHELORAKE 3319 


SPECIALISTS 


In Used, Rebuilt and New Pocking House 
Machinery, Equipment and Supplies 
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FREE? (ADVERTISERS 
« in this issue of Tue NATIONAL PROVISIONER 


TRIAL SUPPLY OF 





Air Induction Ice Bunker Cenprtetion. 
Allbright-Nell Co., Th 
American Dry Miik Institute. 
American Manufacturing Co... 
Ames Iron Works 
Armour and Company 
Barliant and Company 
Batavia Body Company, Incorporated. 
Best & Donovan 
Buildice Company, Inc 
Capitol Livestock Co 
Carnegie-Illinois Steel Co. : 
Central Livestock Order Buying Company. 
Chili Products Corp 
Cincinnati Butchers’ Supply Co., 
Cincinnati Cotton Products Co. 
City Ice & Fuel Company, The 
Daniels Manufacturing Co 
Diamond sy Salt Division General Foods s Corporation. . $4 
Dippel, C. .* nae enpate Inc ; 
Dupps, Joho j., ? 48, . 
Dutton, C. H., ra ja keetewns aie 22 
Fairbanks, Morse & Co p cas 14 
Fearn Laboratories, Inc ................ ‘First Cover 
Felin, John J., & Co., 64 
Fleishel Lumber Company swdiehainn culaew boeken ee :.. 63 
Fowler Casing Co., Ltd etdenae J ruvniecinn 
Frank Manufacturing Co 
French Oil Mill Machinery Co. 
Girdler Corporation, The.... 
Glidden Company, The 
Globe Company, The 
Gordon, J. M., Company 
Great Lakes Stamp & Mfg. Co.... 
Griffith Laboratories, Inc., The.. 
Grueskin, E. N., 
Ham Boiler Corporation 
Hantover, Phil, 
Holly Molding Devices, 
Hummel & Downing Company.. 
Hygrade Food Products Co-p... 
Inland Steel Container Co 
Jamison Cold Storage Door Co. 
Kahn’s E., Sons Co., 
Kellogg, Spencer and Sons, Inc 
Kennett-Murray & Co 
Kraft Foods Company 
Leisenheimer, George. Co 
Leland Detroit Mfg. C 
Levi, Berth & Co., 
Lindsay Corporation, The 
Mayer, H. J., & Sons ae S 
McMurray, a H., In 
Meyer, H. H, Packing Co., 
Mitts & Merrill 
Myers-Sherman Company 
Omaha Packing Company 
W h Posie Ro mag Co ce a: 
e want you to see the Quality of Ritter Diced S a a es oie 
y Q y ed weet Randolph Properties Company, Div. Safeway Stoves, Inc.... 
67 


Red Peppers—and find out how they can increase She hbo 
. itter 
the sales-appeal and profit margin of your product. Ryerson, Joseph T. & Son, Inc 
a he ; St. John & Co 
Our own special Ritter deluxe breed. Extra-rich red culetabens Wm.-T. J. Kurdle Co. 


color means extra eye-appeal. Extra-crisp, firm tex- Smith's, John E., Sons Company. . ‘Second Cover 
P ee Solvay Sales Division, Allied Chemical & Dye Corporat . .63 
ture means extra ease in slicing. Ready-to-use— Southeastern Live Stock Order Buyers yo Corporations 
s : ° Sparks. Ha ry L & Company ; a 
just open the can. This means lower production cost, Seociaity Manufacturers "Sales Co. 
Standard Casing Co. 
and no waste age. Ideal for any meat or Stange, Wm_ J. a an 
Stedman’s Found y a Machine Works. 
ormula. ee Steelcote Manufacturing Co. 

Sucher Packing Company, The 
I S C ou P Superior Packing Company 

United Cork Companies 

ON TO DAY United States Steel Corporation 


Se ee eS SS SS SS SS a ee ee U. S. Thermo Control Co 


ER CO., BRIDGETON, N. J. De-t. 5 Visking Corporation 

| West Carro!l on Parchment Co. 
Wilson & Co . 
Worthington Pump & Machinery Corporation. 


das 


a 
a 


, free, one #10 can Ritter Diced Sweet Red Peppers. 


a 
S 





pany: 
While every precaution is taken to insure accuracy, we cannot guar 


antee against the possibility of a change or omission in this indez. 


% 














| 
The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


Your name: 





ee 
| 


Title: 


Sie stpersieneiinaasastatuectevansquanees aunsthemnentannaapeamanvensemeaned 





| 
| 
| 
| 
| 
City and state: — nt a 1 | 
| 
| 
| 
| 
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